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'•  '  •  EXPLANATORY  NOTE  ,  . 

,  '  t, ,  *  *  .  * 

This  compilation  presents  a, list,  by  states,  of  oublished  and  processed 
reports  of  research' at  the  Land-grant  institutions  in  the  fields  of  food, 
food  technology,  human  nutrition,  textiles  and  clothing,  housing,  house¬ 
hold  equipment,  household  management,  family  economics,  and  family  life. 

The  list,  covering  the  oeriod  of  October  15,  1948  to  October  15,  1949*  is 
comprehensive-  but  not  necessarily  complete  since  certain  selection  was  ex¬ 
ercised  toward  emphasizing  studies  of  interest  to  home  economists.  Because 
of  the  bearing -on  the  oroblem  of  food  values,  some  studies  on  methodology 
and  commercial  manufactures  are  included.  References  to  joint  reports  on 
regional  cooperative  projects  are  given  in  full  under  the  station  where 
the  senior  author  is  located  and  cross-referended  for  the  other  -participat¬ 
ing  stations.  Requests. for  station  nublications  should  be  directed  to  the 
station  concerned;  for  .convenience,  cost  office  addresses  of  the  stations 
are  given  on  the  following  nage.  -  . 


Office  of  Experiment  Stations 
Agricultural  Research  Administration 
UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 


addresses"  of  agricultural'  experiment  stations 


ALABAMA  -  Auburn 
ALASKA  -  Palmer  ,  . 

ARIZONA  -  Tucson 
ARKANSAS  -  Fayetteville 
CALIFORNIA  -  Berkeley  (4) 
COIORADO  -  Fort  Collins 
CONNECTICUT  -  New  Haven  (4) 
[CONNECTICUT]  STORES  -  Storrs 

DELAWARE  -  Newark  . 

FLORIDA  -  Gainesville 
GEORGIA —  Experiment  > 

HAWAII  -  Honolulu  (l4) 

IDAHO  -  Mos  cow  ..  7  * 

ILLINOIS  -  Urbapa  .7 
INDIANA  *r  LaFayette  .  . 

IOWA  -  Ames 
’KANSAS  -  Manhattan  . 

KENTUCKY  -  Lexington  (29) 
LOUISIANA  -University  Station 
> Baton  Rouge  (3)  . 

MAINE  -  Orono 
MARYLAND  -  College  Park 
MASSACHUSETTS  -  Amherst 
MICHIGAN  -  East  Lansing.,., 
'MINNESOTA  -  University  Farm 
St.  Paul  (1) 

MISSISSIPPI  -  State  College 
MISSOURI  -  Columbia 
MONTANA  -  Bozeman 


NEBRASKA  -  Lincoln  (l) 

NEVADA  -  Rend 

NEWHAMP  SHIRE  -  Durham 

NEW” JERSEY'  -  New'  Brunswick  " 

NEW  MEXICO  -  State  College 

NEW  YORK  (CORNELL)  -  Ithaca 

NEW  YORK  (STATE)  -  Geneva 

NORTH  CAROLINA  -  State  College  Station 

. "''Raleigh 

NORTH  DAKOTA  -  state  College  Station 

Fargo 

OHIO  -  Wooster 

OKLAHOMA  -  Stillwater  . : 

OREGON  Corvallis  ..  x  . 

.PENNSYLVANIA  -  State  College 
PUERTO  RICO  -  Rio ; Piedras  , 

RHODE  ISLAND  —  Kingston 
SOUTH.  CAROLINA  -  Clemson 
SOUTH  DAKOTA  -  Brookings 
.TENNESSEE  -.  Knoxville  ;  (l6)  •• 

TEXAS  -  College  Station 
UTAH  -  Logan 
VERMONT  -  Burlington 
VIRGINIA  -  Blacksburg:,  .  •  .• 

WASHINGTON  -  Pullman 
WEST  VIRGINIA  -  Morgantown 
WISCONSIN  -  Madison  (6) 

WYOMING  -  Laramie 


ALABAMA. 

*  '  .»  *  »  •  * 

Anemia  and  edema  of  chronic  choline  deficiency  in  the  rat,  A, W,  Engels  Jour* 
Nutr.  36(6) :  739-747.  194S. 

Relation  of  choline  intake  to  survival  in  rats  fed  p-dimethylaminoazobenzene, 
<R*W.  Engel.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  8(1)2  Pt*  X, 
382.  1949* 

Fatal  lung  hemorrhage  and  liver  damage  in  rats,  prevented  by  vitamin  E,  E *L* 
Hove,  D.H.  Copeland  and  W.D.  Salmon.  Abs.  in  Fed.  Proa.  (Fed.  Amer.  Soc. 
Exptl*  Biol.)  8(1);  Pt.  I,  386.  194'9. 

Influence  of  vitamin  E  on  the  creatine  and  creatinine  excretion  of  rats 
poisoned  with  CCI4,  E.L.  Hove.-  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl. 
Biol.)  8(1);  Pt.'  I,  386.  1949.  '  ‘ 

Tryptophane  requirement  of  the  rat  as  related  to  dietary  .level  of  other 
amino  acids,  W.D.  Salmon.  Abs.  in  Fed.  Proc.  (Fed.  Amer.'  Soc*  Exptl.  Biol.) 

8(1)4  Pt.  I,  246.  1949. 

V  \  ‘  .  K  / 

Relation  of  B^g  to  choline  requirement  of  the  rat  and  chick,  A.E.  Schaefer, 
W.D.  Salmon  and  D.R.  Strength.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl. 
Biol.)  8(1);  Pt.  I,  395.  1949. 

1  .  *  .  ,  , 

Interrelationship  of  vitamin  B^g  and  choline.  —  I,  Effect  of  hemorrhage  kid¬ 
ney  syndrome  in  the  rat. — II,  Effect  on  growth  of  the  chick,  A*E*  Schaefer, 
W..D.  Salmon,  and  .D^R.  Strength.  Proc.  Soc*  Exptl.  Biol,  and  Med.  71(2)4193- 
196,  202-204.  1949.  .  . 

Relationship  of  purines, .folic  acid,  and  other  ^principles  in  the  nutrition 
of  Leuconosotoc  citrovorum  8081,  H.E.  Sauberlich, .  Abs.  in  Fed.  Proc.  (Fed. 
Amer.  Soc.  Exptl.  Biol.)  8 (l ) :  Pt.  I,  247-248.  1949. 


•  1  .  » 

ARIZONA 


f  *  4  ♦  •  *  i  g,  0 

Progress  reports  in  Arizona  Station  58th  Annual  Report  for  the  year  ending 
June  30,  1949,  p.  29-30*  1948. 

Progress  reports  in  Arizona  Station  59th  Annual  > Report  for  year  ending  June 

30.  194s;  P.  36- '19^9.  ..  . 

The  basal  metabolism  of  two  hundred  and  eighteen  girls  and  young  women  of 
southern  Arizona,  fourteen  to  twenty-three  years  of  age„  inclusive,  E.M. 
Thompson,  E.W.  Cox,  and  A.M.  Ridgway*  Jour.  Nutr.  36(4)4507-5! 7* . 19^8* 

Tyrosine  excretion  In  rheumatoid  arthri tics  and  normals,  E.G.  Wallraff,  C. 
A.  Stephens,' JL.  Borden,  D*  Hill,  JUd.  Rent,  and.A.4,  Kemmerer.  Abs.  in 
Fed.  Proc*  (Fed.  Amer*  Soc.  Exptl*  Biol.)  8(1)4  Pt*  1 ,  399-  19^9* 


ARI  ZONA- Co  nt  i  nue  d 


-4- 


The  essential  amino  acid  content  of  several  vegetables,  a.R.  Kemmerer  and. 

R.  .  Acosta.  ;iJour. .  Nutr.  3^(4) ! 527-533*  1949*  : 


Progress  reports  ini Arkansas 
1S4% 
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Station -Bullet  in  483.  5^th  -Annual  *  Report  p.  23* * 


•  ,  v  *  *  t 

The • relative  biological  values  of  the  proteins  in  cereal  grains,  B,  Sure  and 
F.  House.  Jour.  Nutr.  36(5) : 595-600.  *1948.-  .  »-*  ; 


Influence  of  the  concentration  of  mixtures  of  various  components  of  the  vita¬ 
min  B  complex  on  biolegi'cal  value  of  casein  and  on' economy  of  food  utilization,  r> 
3.  Sure  and  F*  Romahsi-  'Jour. 'Nut r.  ’36 (6)  J  727-737*  1948. 

Protein  utilization  of  various  dried  food  yeasts,  B.  Sure  and.  F.  House.  Arch. 
Biochem;  20 (l)  :55-58.  1949*  /’  1  ' 

Role  of  pyridoxine  in  economy  of  food  utilization,  B,  Sure  and  L.  Easterling. 

Abs.  in  Fed*  Proc.  (Fed.  Amer.  Soc,  Exptl.  Biolc )  8(1)2  Pt.  I,  39^.  1949* 

■  *  •  ;  .  •  f  ***  \ *  *  * i.'  -T  .  : •  .  - ^  •  *  * 

1  1 

Color  -measurement  *in  products  of  rice  milling,  M.*C,  Kik.  Abs.  In  Fed.  Proc. 

(Fed.  Amer.  Soc.  Exptl.  Biol.)  8(l):  Pt,  I,  387.  ‘1949.  *  1 


•  "CALIFORNIA  '  " 

Thiamin,-  ribofl-avin  and 'niacin  content  of  -walnut's,  M,  S.  Jentsch  and  A. F. Mor¬ 
gan.  Food  Res.  l4(l):  40-53.  1949* 


Vitamins  in  walnut  meats,  M. S.  Jentsch  and  A.F.  Morgan.  California  Agric. 

3(8 X:  15-16.  1949-.  '  !  •  v  '.*•  * 

.  r  *  »  -  •  •  ■  '  •' 

The  influence  of  seasonal  and  other  factors  on  the  acceptability  and  food 
value  of  two  subspecies  of  California  deer  and  antelope,  B.B,  Cook,  L.E, 
tfitham,  M.  Olmstead  and  A.  Morgan.  Hilgardia  19(8) : 265-284.  1949* 

Evaluation  of  six  standard  proteins  by  grov;th  of  young  dogs,  D.  Mabee  and  A. 

F.  Morgan.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.).  8(l):  Pt.  I, 

221.  1949.  -  '  •  t*  -  '  ;  '  •  •’*  •  :  ‘  :  /' 

,•  s  <►  %  *  t 

Relationship  of  riboflavin  deficiency  to  adrenocortical  function  as  shown 
by  carbohydrate  metabolism  in  anoxia,  B.  Reade  and  A.F.  Morgan.  Abs.  in' Fed. 
Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  8(l):  Pt,  I,  392.  1949* 

Tryptophan  metabolism. — I,  Concerning  the  mechanism  of  the  mamtoalian  conver¬ 
sion  of-  tryptophan  into- kynuernine,  kynurenic  acid,  ahd  nicotinic  acid,  C. 
Heidelberger ,  M;E.  GulFberg,  A.F.  Morgan' ahd  S.  LepkdVsky. — 11,  Concerning 
the  mechanism  of  the  mammalian  conversion  of  tryptophan  into  nicotinic  acid, 

C.  Heidelberger,  E'.P;  •  Abraham  and  S,  Lepkovsky.  'Jour.  Biol.  Chem.  1 79  ( 1 )  * , 

143-150;  151-155.*  1949.  ‘  '  y  • ‘  '  _  *  •  , ;  ’  ' 

Effect  of  biotin  and  choline  intakes  on  liver  storage  of  ingested  cholesterol, 
R.  Okey,  E.R.  Vernon,  S.  Lepkovsky  and  R.  Pencharz.  Abs.  in  Fed.  Proc.  (Fed. 
Amer.  Soc.  Exptl.  Biol.)  8(l):Pt.  I,  234-235.  1949. 


CALI  FORM  A-  Conti  nue  d  ~5~ 

*.  Stability  of  caro.tenoids  in  ground  dehydrated  .carrots,  C.R.  Stocking  and 
T.E.  Weier.  Jour.  Agr.  Res.  78 (ll ): 409-501.  1947. 

•The,  influence  of  selected  antioxidants  an  dehydrated  carrots,  T.E,  Weier 
and..  C.R.  Stocking,  Jour.  Agr.  Res.  7S(ll  )i  503-515*  19^9* 

—  *  t  *  *  * 

Comparison  of  canned  and  frozen  tomato  juice,  W.V.  Cruess.  Quick  Frozen 
Foods  .11  (3):  120.  -1948. 

*  M 

Prune  products  improved  processing  and  new  uses  developed  by  research,  W.V, 
Cruess».  r  Calif1.  Agric.  2(ll):12.  1948.  .  .  < 

Experiments  on  almond  products,  W.V.  Cruess,  J.  Brekke,  and  H«  Seagrave- 
Smith,  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  28(l):10-l6,  20,  29.  194$. 

Julienne  style  canned  cling  peaches  and  pears,  W.V.  Cruess,  H.S.  Smith  and 
W.R..  Scheffer.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  28 ( 1 )  5 1 7*  19^* 

Kip-oered  canned  beans,  W.V.  Cruess,  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr, 
28(l):20.,1948.  ■  .  ,  , 

Coating  of  candied  fruits  with  pectin  glace,  W.V,  Cruess,  Fruit  Prod.  Jour, 
and  Amer.  Food  Mfr.  28(2):39#  59.  1948.  . 

1 

*'(»'■*  4  t  •  V 

Carotenoid  pigments  of  Valencia  orange  juice,  C.P.  Natarajan  and  G.  Mackinney. 
*Abs.,  in  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  26(4) :  119*  1948. 

The  oxidase  of  the  apricot,  A.M.  Tabey  and  W.V.  Cruess.  Plant  Physiol.'  24 

(2^:307-315.  19U9..  - 

>  .  ,1 

Experiments  on  the  candying  of  fruits,  R.  Jang  and  W.V,  Cruess.  Fruit  Prod. 
Jour,  and  Amer. .Fpod. Mfr.  26(8) : 229-231,  248. .1949 

*  1  f  .  * 

Olive  specialities,  W.V,  Cruess  and  W.  Rivera.  Fruit  Prod.  Jour,  and  Amer. 
Food  Mfr.  26(8) :243-244,  253.  1949.  ! 

Investigations  of  the  flor  sherry  process,  W,V,  Cruess-.  Calif.  Sta.  Bui. 

710,  40p,  1948. 

■ .  *>  '  •  »****■  •  ■  •  .  • 

Studies  of  frozen  f pod. ..samples  bought  in  the  oneh  market,  W.V.  Cruess  and 
F,  Pen  Ho.  Q,uick  Fro zep  Foods  11  (9 ) 2  79-7^*  19*+9«  * 

♦  -  »  ,  * 

Successful  dehydration  of  clingstone  -peaches,  H.J.  Phaff  and  E.M.  Mrak.  Calif, 

Agr.  3J(.g).:Sr9,  lU;  1949.  •  \  • 

,  r  >/«••..  ■  , 

,  \  %  *  *  «  * 

Frozen  uack  prune  concentrate,  W.V.  Cruess:  and  W.  Rivera.  Fruit  Prod.  Jour. 

and  Amer.  Food  Mfr.  28(l0);295,  313.  1949. 

♦  *  4  r  * 

Notes  on  food  plant  sanitation,  W.V.  Cruess.  Fruit  Prod.  Jour,  and  Amer. 

Food  Mfr.  28 (10): 304-305,  30-7»- 315*  19^9. <  - 

f  *  •  • 

Julienne  cling  peaches,  W.V.  Cwmsss  and  W.  Eivera.  The  Canner  106(6):13» 

•  19^9.  •  •  "■ 
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The  oxidase  of  cauliflower,  H.D.  Rosoff  and  W.V.  Cruess,.  Food  Res,  l4(4)j 

283-297.  1949.  .  • 

Investigations  on  fruit' products,  W.V.  Cruess,  H,F,  Friar,  R.  Jang,  D.  Law¬ 
rence,  G,  Miller  and  B,  Cytron,  .Fruit  Prod.  Jour,  and  Amer,  Food  ,M£r.  28 

(11) : 32IU329,  347,  350;  28(il);36 3-364,  372,  377.  19U9.  ' 

The  darkening  of  white  wines,  W.V.  Cruess,  Fruit  Prod,  Jour,  and  Amer,  Food 
Mfr,  28(1):  4-5.  1948.  •'*  1  *  ' '  ' 

California  wines,  M.A.  Joslyn.  Indus:land  Eng.'  Chem.  41(3)2587-592.  19^9* 

.»"•**  *  •  ■  • 

t  ' 

Winery  sanitation,  R.H.  Vaughn.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  28 

(9): 266-267,  280.  1949.  ,  • 

*  *  *  •  '  ~  V  *  t 

b 

.  ..  .  77  > 

Palatable  dry.  whole  milk  of  good  keeping  quality  assured  by  correct  prepar¬ 
ation  and  proper  packaging, .  ECL.  Jack  and  N.P.  Tarassuk.  Calif.  Agr.  2„(ll): 

10.  1948.  /■■■.'  ,  •  ••  ••■  '  •  •  “ :r- 

•  I  .  *  * 

Use  of  milk  fat  fractions  in.  baked  products,  L.M*  Morse  and  E.L,  Jack,  Food 
Res.  14(4) : 320-324.^1949.  '  •  ‘ 

Ascorbic  acid  oxidation  and  browning  in  apple  tissue  extracts,  J.D..  Ponting 
and  M.A.  Joslyn.  Arch.  Biochem.  19(1) 2 47-63*  L948. 

Use  of  liquid  sugars  in  freezing  of  apricots,  peaches  and  nectarines,  M.£. 
Joslyn.  Food  Tech.  "3(1)  :8L1 4.  1949.  .  ’  "  ‘ 

*  *  '  *r  ‘  ’ 

Solubility  of  oxygen  in  solutions  of  various. sugars,  M.A.  Joslyn  and  H,  Sup- 
plee.  Food  Res.  l4(3>: 209-215.  ‘1949. 

Effect  of  sugars  on  conversion  of  dehydro'  ascorbic  acid,  M.A,  Joslyn  and  H. 
Supple e.  Food  Res.  l4'(j) :  216-220.  1949*  * 

Studies  of  the  application  ,,pf  sugar  solutions  with  and  without  antioxidants, 
Pt,  I.  M.A. .Joslyn,  W.L.  Jones,  E.  Lambert,  J.  Miller  and  R.L,  Shaw.  Quick 
Frozen  Foods  11 (9) : 68— 69,  98.  1949. 

Effeqt  of  .sugars  on  oxidation  of  ascorbic  acid.— I,  Kinetics  of  auto-oxida¬ 
tion  of  ascorbic  acid,  M.A.  Joslyn  and  J.  Miller. — II,  General  and  specific 
effects. — III,  Influence  of  pH  and  type'  of  buffer,  J.  Miller  and  M.A.  Joslyn. 
Food  Res.  14(4):.325- 339,  340-353,  354-363.  1949.  '  • 

A 

Applications  of  sugar  solutions  with  and  without  antioxidants,  M.A.  Joslyn, 
W.L.  Jones,  .E,  Lambert,  M.  Miller  and  R.L.  Shaw  (Pt.  II)  Quick  Frozen  Foods 

11(10) : 51-53;  (Pt.  Ill)  11 (12): 43-46.  1949. 

•  •  '  f  *  ..  * 

Nutrient  .requirements  of  yeast,  M.A.  Joslyn.  The  Canner  107(20):26.  1948, 

Pectin  breakdown  by  yeasts,  B.S.  Luh  and  H.jT..  PhaffV  Abs.  in  Fruit  Prpd. 
Jour,  and  Amer.  Food  Mfr.  28(4):118.  1948. 

Further  studies  on  frozen  fruit,  and  vegetable  p&ifees,  L.A.  Hohl  and  H.  Rodqff 
Food  Tech*  3(3) : 100-110*1949. ‘ 
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Experiments  with  ester  forming  yeasts,,  ,A.  Wahab,  W.  Witzl^e,  and.  W.V..  Cruess 
Fruit  Prod*  Jour*  and  Arne r.  Food  Mfr*  28 ( 7) J198-200,  202,  219*  1949*. 

Observations  on  the  toughness  and  microscopic  nature  of  prune  skins,  L.H. 
Strohmaier.  Food  Tech.  3 (  7).?  244-247*  1949* 

An  interesting  outbreak  of  yeast  spoilage  in  salad,  dressing,  O.B.  Williams 
and  E.M*  Mrak.  ,  Fruit.  Prod.  Jour*,  and  Amer.  Food  Mfr*,  28(5)  Sl4l,  .153*  1949* 

Quick- frozen  foods,  H.E.  Erdman  and  W.E;  Adams*  Calif*  Agric.  .3(9)52.  1949 

*  .  5  *  '  /  *  *  ;  ’  4iv 

A  note  on  the  nature  of  a  flavor  constituent  from  poultry  meat,  R..J*  Bputh- 
ilet.  Food  Tech*  3(4) :118.  1949* 

*  *  . 

Significance  in  triangular  taste  tests,  E.B*  Roe.ssler,  J.  Warren  and  J.F* 
Guymon.  Food  Res.  13(6) 3503-505*  1948, 

COLORADO 


Progress  reports  in  Colorado  Station  6lst  Annual  Report  for  1947-1948,  p* 
20,  1949. 

Mile-high  calces.  Recipes  for  high  altitudes,  E.  Dyar,  E*  Cassel,  M.  Hummel 
E.  Twomey  and  E.  Slayton,  Colorado  Station  Tech.  Bui.  40,  31+P*  1948* 

•  *•  1 

Effect  of  browning  on  the  essential  ascorbic  acid  content ■ of  soy  globulin, 
*4*R.  Patton,  E.G.  Hill  and  E.M.  Foreman.  Science  108(2815) :659-660.  1948. 

>  .  ■  I*  t.  1  «  ,  *  ,  » 

' ;  <  ..  [CONNECTICUT]  STORRS  '  I  ;  • 

Effect  of  chipped  ice  packing  on  fresh  kale  preservation,  M,.  Potgieter  and 
C.  Cowell.  Refrig.  Eng.  56(5) : 399-401,  421.  1948* 

Kale  -  an  all-year  vegetable,  M.  Potgieter,  and  M.L.,  Greenwood.  Univ.  Conn. 
[Folder]  June  1949* 

The  palatability  of  kale  in  relation  to  cooking  procedure  and  variety,  M. 

L.  Greenwood  and  R.  Salerno.  Food  Res.  l4(4) : 314-319*  1949* 

*.  * 

Palatability  tests  on  potatoes  grown  in  soil  treated  with  the  insecticides 
benezene  hexachloride,  chlordane,  and  chlorinated  camphene,  M.L,  Greenwood 
and  J.M.  Tice.  Jour.  Agr.  Res.  78(ll) : 477-482.  19491 

Nutritional  adequacy  of  meals  served  in  a  state  training  school  for  mental 
defectives,  S.M.  Liston  and  h.  Potgieter  .and  N.A*  Dayton.  ,  Amer.  Jour.  Men¬ 
tal  Deficiency  53( 2) :153-l64.  1948. 

A  •  .  «  *  *  * 

Farmhouse  plans  for  the  Northeastern  .states,  USDA  Misc.  Pub.  685,  19p*  194# 
[Coop:  [Connecticut]  Storrs  Station], 

CONNECTICUT  .  •  • 


None 
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Grading  pectins,  G.l.  Baker  and  C.W,  Wooctaansee.  ?ood  Tech.  30)  S23-28. 

19^9.  ■  .  d  , 

'  '  *  ’  «■  > 

High-polymer,  acid-demethylate d  pectinates  and  their  gelation,  C.W.  Woodmansee 
and  G„L.  Baker.  Eood  Tech.  3 )  S 82— 1.949* 

Three-element  colloid  makes  Letter  lov/-solids  gels,  G.L.  Baker,  J.W.  Carrow 

and  C.W.  Woodmansee.  Food  Indus.  2l( 5)  .*107-109,  201,  202.  19^9* 

*  *  •  * 

Rhubarb  extract  as  a  prevent  at  ive  .of  "browning  of  apple  slices  in  home  frozen 
storage,  C.W.  Woodmansee,  G.L.  Baker  and  G.M.  Gilligan;  Delaware  Sta.  Cir. 

22,  bp.  ,1948.  .... 

Farmhouse  plans  for  the  Northeastern  states,  USDA  Misc.  Pub,  658,  19p*  1948. 
[Coop :  Delaware  Station]. 

Florida  * 

Progress  reports  in  Florida  Station  Annual  Report  for  the  fiscal  year  end¬ 
ing  June.  30,  1947.  P.  72-74.  194s. 

Progress  reports  in  Florida  Station  Annual  Report  for  the  fiscal'  year  end¬ 
ing  June.  30,  1.948,  p.  71-73*.  [1949].  . 

X-ray  study  of  bones  proves  value  of  milk,  O.D,  Abbott.  Borden’s  School 
Nutrition  Topics  8 ( 3 )  *  2.  1949*'  • 

*  *  ,  . 

Composition  of  Florida-grown  vegetables. — II,  Effect  of  variety,  location, 
season,  fertilizer  level  and  soil  moisture  on  the  organic  composition  of 
cabbage,  beans,  tomatoes,  collards,  broccoli  and  carrots,  B.E.  Janes.  Flor¬ 
ida  Sta.  Tech.  Bui.  459,  44p.  1949* 

J  V  , 

Radioisotopes  in  nutritional  trace  elements  studies.  — I.  —  II,  C.L.  Comar. 
Nucleonics. 3(3);32-45;  3(4):30-42.  1948,.  ..  .. 

GEORGIA 

Progress  repprts  in  Georgia  Station  59^h  Annual.  Report  for  the  year  July  1, 

1946  to  June  30,  1947,  p.  93-102.' 1948.  * 

Progress,  reports  in  Georgia  Station  60th  Annual  Report  for  the  year  July  1, 

1947  to  June  30,  1948,  p.  73-80  [1949].’ 

*  ’  '  -  *•"  1 

Family  frozen  foods  budget  for  Georgia,  J.G.  Woodroof  and  S,  Siewert.  Georgia 
St.a.  Press  Buls  609,  lp.  mimeog.  1949* 

•  *  # 

Freezing  peppers  for  home  use,  E.  Shelor  and  J.G.  Woodroof.  Georgia  Sta. 
Press  Bui.  6.1 5 1  lp*  Processed.  1949* 

Effect  of  storage  temperature  on  frozen  foods,  J.G.  Woodroof  and  E.  Shelor. 
Refrig.  Eng.  56(6) : 514-51 7,  550.  19^8. 


.  GEORGI A- Continued 


-9- 


How  refrigeration  protects  quality  of  peanuts,  J.G.  Woodroof,  H.H.  Thompson 
and  S.R.  Cecil.  ,Faod  Indus.  21 ( 1 ) : 6 7- 71 #  189.  1949. 

.  -  »  * 

Storage  effects  on  the  proteins  of  peanuts,  T.A,  Pickett.  Jour.  Amer.  Chem. 
,  Soc.  70 (ia): 3516-.351 7.  1948.  .  . 

Peanut  butter,  J.G.  Woodroof,  H.H.  Thompson  and  S.R,  Cecil.  Food  Indus, 
2l(2):109-ll4.  I9I49.  &,  , 

Protective  packaging  of  frozen  foods,  J.G.  Woodroof  and  W.  Rabac.  Refrig. 
Eng.  5J(l):  Sec.  34-R;  1-4.  .1949. 

Sweet  potato  chips,  J.G.  Woodroof  and  S.R.  Cecil,  Fruit  Prod.  Jour,  and 
.  Amer...  Food,  Mfr.  2g(  5)  :139~l40..  1949. 

Peeling  peaches  with  acid,  J.G.  Woodroof.  Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  28(10): 286.  1949. 

.  .  *  •  •  > 

Research  on  frpzen  syeet  corn,  J.G.  Woodroof,  E.  Shelor- and  S.R.  Cecil.  Food 
'Packer  29(ll):34,  36,  42,  44.  1948. 

HAWAII 


Progress  reports  in  the  Hawaii  Station  Annual  Report  for  the  Biennuim  end¬ 
ing  June  30,  1948.,  p...  85-96.  1948. 

Thiamin,  riboflavin, . and  niacin  content  of  raw  and  cooked  pork  from  grain- 
fed  and  garbage-fed  pigs,  E.  Hartzler,  W.  Ross  and  E.L,  Willett.  Food  Res. 
l4(l):15-24.  1949. 

IDAHO 

Progress  reports  in  Idaho  Station  Bui.  270,  Annual  Report  for  year  end¬ 

ing  June  30*  1948,  p.  40-42.  1948. 

Progress , reports  ip  Idaho  Station  Bui.  276,  56th  Annual -Report  for  year  end¬ 
ing  June  30,  1949,  p*  5^*  19^9* 

Ascorbic  acid  content  of  foods  as  served,  M.L,  Fincke,  M.A.  McGregor,  C.A. 
^Storvick  and  E.  Woods,  Jour.  Amer.  Dietet.  Assoc.  24(ll) *957-962.  1948. 

Odor  and  taste  tests  of  pork  from  animals  sprayed  with  benzene  hexachloride, 
W.P.  Lqhrer,Jr.,  WJF.  Barr  ,and  H*C.  Manis.  Jour,  Animal  Sci.  8(1 ) :l4l-l44. 
1949.  • 


ILLINOIS  . 

Progress  reports  in  Illinois  Station  nine-year  Report  for  July  1,  193^ 

June  30,  1947,  p.  202-216.  194S. 

Cooking  losses,  tenderness,  palatability  and  thiamine  and  riboflavin  content 
of  beef  as  affected  by  roasting,  pressure  saucepan  cooking,  and  broiling, 
R.K.  Clark  and  F.Q.  Van  Duyne.  Food  Res-  l4(3>:221  -230.  1949. 
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Effect- of .freezing  and  freezer  storage  on  the  ascorbic  acid  content  of  musk- 
melon,  grapefruit  sections,  apd  strawberry  puree,  J.C.  Wolfe,  R.F*  Owen,  V.R. 
Charles  and  F.O.  Van  Duyne.  Food  Res.  l4(3) :243~2§2#  19^9* 

'  •  ••  *  ,  •  •  , 
Housing  research  for  home  economists,  H.E.  McCullough.  Jour.  Home  Econ.  41 

(5):249-251.  1949.  '  ‘  •  • 

'  4  « •  «■  *  "  : 

Family  housing,  D.  G,  Carter  and  K.H.  Hinchcliff,  New  York:John  Wiley  &  Sons, 
Inc.  1949.  ‘  ' 

*  *'•  *  , 

Research  problems  and  needs  in  rural  housing,  D.G#  Carter.  Jour#  Home  Econ. 

41(8)  0*447-448.  1949.  ’  ’’  ‘  ’  : 

Home  centered  education  enriched  by  the  arts,  L.  Bane..  Jour.  Home  Econ.  40 

(9):  499-  501.  1948.  ’  ’  ’ ’  '  * 

The  protein  requirements  of  college  women  on  high  protein  diets  with  observa¬ 
tions  on  the  adequacy  of  short  balance  periods,  M.L.  ’Rricker,  R.F.  Shively, 
J.M.-  Smith,*  H.H.  Mitchell  and,T.S#  Hamilton.  Jour.  Nut r#  37(2) :l6 3-183*  1949 

•  .  *  v 

The  comparative  enhancement  of  the  basal  metabolism  and  of  the  endogenous 
nitrogen  metabolism  of  albino  rats  in  experimental  hyper thyroidism,  R.  Muk~ 
herjee  and  H.H.  Mitchell.  Jour.  Nutr.  37(3) J 303-315*  1949* 

The  dermal  excretion  under  controlled  environmental  conditions  of  nitrogen 
and  minerals  in  human  subjects,  with  particular  reference  to  calcium  and 
iron,  H.H.  Mitchell  and  T.S.  Hamilton.  Jour.  Biol#  Chem.  1 78 ( 1 ) : 345-3&1* 

■1949.  -  -  ■  .  •  ■  :  . 

•1  e 

INDIANA  *  '  *  '  :  ■ 

Progress  reports  in  Indiana  Station  6lst  Annual  Report  for  the  year  ending 
June  30,  1948,  p.  107-108.  1949,.  .  . 

Packaging  fruits  and  vegetables  -  cost,  palatability  and  consumer  acceptance, 
F.  G.  Gaylord,-  K#  I.  Favrcett,  D.M.  Dot,y,  K,  Hivpn,  G..M#  Redfield.  Indiana 
Sta.  Bui.  530,  23p.  1948. 

•Total,"  de hydro,  and  {reduCed .ascorbic  acid  in  cantaloupes,  S.D.  Chen,  K.J. 
Elliott  •and-  C.  Schuck.  ,Jour,  i^mer.  Diftet.  Assoc#  24(10) : 863-865.  1948. 

Excretion  o,f  ascorbic  acid  on  supplements  of  cantaloupes  and  crystalline 
ascorbic  acid,-  S.D.  Chen  and  C.  .  Schuck.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc. 
Exptl.  Biol.)  8(l):  Pt.  I,  379-380.  19%  1  *  •  * 

Utilization  of  ascorbic  acid,  K.J.  Elliott  and  C.  Schuck.  Jour.  Amer.  Dietet 
Assoc.  25(10) :845-847#  1949.  . 

A  comparison  of  growth  on  two  special  diets,  C.  Schuck  and  H. S.  Hanson.  Jour. 
Home  Econ.  4l(6) :31 9-320.  1949.'  ‘  ‘ 

Studies  on  the,  structure  of  Zet a— carotene,  K#A.  Nash,  F.W.‘  Qpackenbush  and 
J.W,  Porter.  Jpur.  -Amer.;  Chem.  Soc.  70(11 ) 13613-3615.  1948. 

*  <  t 
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Report  on  carotene,  F.W.  Q,uackenbush. ,  Jour.  Assoc*  ..Off.*  Agric.  Chem.  3^ 

(3,):fe)-4g4.t  19^9*:  .  _  ,  .  ..  4  . 

Determination  of  inorganic,  phosphate,  J.B.  Martin  and  D.M*  Doty.,  Analyt* 

Chem.  21(8)2965-967.  19^9.  *  ’ 

Biosynthesis  of  carotenes  in  tomatoes,  J.W*  Porter  and  R.E.  Lincoln.  Abs.  in 
Fed.  Proc.  (Fed,  Amer.  Soc*  Exptl.  Biol.  ).  8(l) :  Pt.  I,  -237.  1949. 

Space  needs  for  the  family's  clothing,  H.  Marley  and  C.  Fitzsimmons,  Jour. 
.Home  Econ.  4l( 5): 247-248.  1949* 

Guar  -  a  new  industrial  crop.  R.L.  Whistler.  Chem.  and  Indus.  62(l) :60- 
6l.  1948.  . 

Chemical*  composition  and  properties  of  Gw  Polysaccharide's,  E,  Heyne  and  R. 

L.  Whistler.  Jour.  Amer.  Chem.  Soc.  70(7)*2249.  19^>.' 

Effect  of  acid  hydrolysis  on  the  retrogradation  of  amylose,  R.L,  Whistler 
and  ,C.  Johnson.  Cereal  Cfhem.  2§( 6): 418-424.  1948* 

Condensed  fish  solubles  as  a  supplement  for  corn  and  soybean  oil  meal  'chick 
rations,  E.  Mishler,  C.W.  Carrick  and  S.M.  Hauge,  Poultry  Sci.  2 7 ( 3 )  S  26 3-* 

269.*  i9^s.  '  .  1  ’  ; . 

4  1  *  *  0  .  v  •  *  *  *  •  «  •*-.  % 

IOWA  *  : 

Running  water  ‘for  your  farm  home,  N,  Shank,  Iowa  Station  Bui.  P94,  29p. 

1949..  ’  '  * 

Make  your  kitchen  modern,  N. 'Shdnk.  Iowa  Station  Bui.  ?92,  51p*  1948. 

Small  game  for  dinner,  A.M,  Olsen.  Iowa  Station  Ext.  Bui.  P96  [32]p.  1948. 

’  *  «  «  *  '  •  -  ’  '  ’  * 

Your  kitchen  can  be  modern,  IT.  Shank.  Iowa  Farm  Science  3(5)*13-1^*  19^8. 

The  family  outlook  for  1949,  Iowa  Farm  Science  1948. 

.»  .■  *  t  *  » 

Do  home  freezers  pay,  P.  Nelson.  Iowa  Farm  Science  3(6):15-l£.  1948. 

And  how's'  your  light?  L.J.  Peet  and  F.  Madden.  Iowa  Farm  Science  3  ( 7 )  2 1 3— 

14.  1949,  . 

*  •  *  *  ^ 

Liven  up  your  living  room,  C.  Hurley.  Iowa  Farm  Science f}(8) :12-13*  19^9* 
Cheer-up  the  dining  room,  C.  Hurley.  Iowa  Farm  Science  3(9) .13-14.  19^9 ♦ 

.  !(  )  ■  v  .  '  .  <  •  >  * 

Vi/ hen  you  plan  your  bedrooms,  'C.  Hurley.  Iowa  Farm  Science  3(10) *10-11.  19^9* 
Are  .aluminum  pans  poisonous?  L.J.  Peet,  Iowa  Farm  Science  3(l0) :11-12.  1949* 

••  ..j  '  * 

^Planning  the  day's  meals,  E.S.  Eppright.  Iowa  Farm  Science  4(2):11-12.  1949* 


All  purpose  mix  cuts  cooking  time,  L.H,  Sullivan.  Iowa  Farm  Science  4(l): 
11-12.  1949. 
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The< packaging  and  storage  of -frozen  eviscerated  poultry,  R.  Wills,  B.  Lowe, 

H,  Slosberg,  and  G.F.  Stewart,  Ice  and  Refrig,  ll6(2)*62,  64,  66.  1949* 

The  effect  of  aging  versus  aging,-  freezing  and  thawing  on  the  palatability 
of  eviscerated  poultry,  F.  Carlin,  B*  Lowe  and  G.F,  Stewart©  •  Food  Tech,  3 

(5):  156-159.  19>+9. 

Temperature  measuring  devices  for  meat -cooked -in  a -pressure  saucepan,-  F, 

Ehrenkranz  and  M,L*  DeAtley,  Jour,  Home  Ecoh*  4l (8 ): 456-459*  1949* 

■>\  ,  1  *  ’  *  *  .  -  -  •  * 

Housing  research  for  home  economists,  P,  Nickell,  Jour*  Home  Ecoh.  4l ( 3 ) • 

125-126.  1949. 

*  •  •  •  ■ 

Changes  in  a  fat  with  prolonged  storage  and  the  palatability  of -doughnuts 
cooked  in  fat,  A.  Overman,  B,  Lowe,  and  W.J,  Shannon.  Jour,  Amer.  Oil  Chem. 
Soc.  25(12): 434-437.  1948.  '■■  ■  ■ 

The  occurrence  of  5  B-vitamins  in  the  tissues  of  pregnant  rats  fed  rations 
satisfactory  and  unsatisfactory  for  reproduction,  G.  Everson,  E.  Williams, 

E.  Wheeler,  P.  Swanson;;  M,  Spivey  and  M.  Eppright.  Jour. -Nut r,  3^ ( 4) : 463 — 

. 47B,  1948. 

Role  of  methionine  in  the  protein  metabolism  of'the  rat,  C.  Hoover,  P.  Swan¬ 
son  and  H.M.  Stewart.  Abs.  in  Fed.  Proc.  (Fed,  Amer.  Soc.  Exptl.  Biol.)  8 
(1):  Pt.  I,  326.  1949. 

Antirachitic  sulfonation  of  some  steroids,  L.  Yoder  and  B.H.  Thomas,  Jour. 
Biol.  Chem.  1 7S ( 1 ) :  3^3-372.  - 1949.  ‘  •  • 

Antirachitic  sulfonation  of  fats  and  oils,  L.  Yoder  and  B.H.  Thomas,  Indus, 
and  Eng.-  Chem.  4l (10) : 2286-2289.  1949;  *  * 

The • oxidation  of  1-tyrosine  by  guinea  pig  liver* extracts,  R^R.  Sealock  and 

R.L.  Goodland.  Jour*  Biol.  Chem.  178 (2): 939-951*  1949* 

*?•*.»  *  • 4  '  • 

The  biological  value  of  some  commercial  corn  protein  fractions,  J.A.  Schulz 
and  B.H.  Thomas.*  Cereal  Chem.  26(l):60-66.  1949* 

The 'biological  value  of'the  proteins  of  corn  germ  and  endosperm  wet-milled 

experimentally,  J.A.  Schulz  and  B.H.  Thomas.  Cereal  Chem.  26(1) :67-71*  1949* 

:  *,T  • :  .  ,  •  .  • . •  : ..  ■  : 

Note  on  the  electrophoretic  composition  of  egg  white,  R.H.  Forsythe  and  J. 

F.  Foster.  Arch.  Biochem.  20 (l) : l6l— 16 3*  1949* 

Kansas 


Progress  reports  in  Kansas  Station  l4th  Bien.  Rpt.  for  the  Biennium  July  1, 
1946 '  to:  June  30V  1948,  p.  88-97.  1948.  *••  - 

B-complex  Vitamins1  in  meat, — II, 4  The  influence-  of  different  methods  of  thaw¬ 
ing  frozen  steaks  upon  their  palatability  and  vitamin  content,  B.D,  Western- 
man,-  G;E,  Vail,  G.L.  Tihfclin  and-J.  Smith.-  Food  Tech.  3(6)  J184-187.  1949. 
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K$ep-the  temperature  .  low  when,  storing  pork.,  ,-J.L;  Hall,  ,J.  Kalen,  B.P*  West- 
erinan,  D.L.  Mackintosh  and  G.E*  Vail.  R§frig,  ,Engr  57(3)  5  247-r250*  19^9* 


•Fat  papci^-ity  in  eviscerated  poultry*. — III,'- The 'effect  of  variations  in-  diet¬ 
ary  fat,  ethanolamine  .end.-chojlne  :;on, the' storage quality  of  .mature  turkeys, 
J.P.  Hite,  S.E,  KLoxin,  and  F.A*  Kummerow,  G.E.  Vail,  and  T.B.  Avery*— IV, 

The  effect  of  variations  ,in  dietary  fat,*  etrhandlamine  ■  and  choline  on  the 
characteristics  of  the  fat  extracted  from  turkeys,  J.P.  Hite,  S*E*  Kloxin 
and  F.A.  Kummerow.  Poultry  Science  28 (2): 244-248;  249-253*  19^9* 

;  •  •  •;  -  !  ,v  X  V?  <*  !:'*■)  ■ 

Improving  the  nutpitive  va^ue  of  flour*— Ttye  use  of  enriched  and  non- 
enriched  flour  in  diets  similar  to  those  consumed  "by  certain  low-inc6me  groups 
in  South  Carolina,  B.D.  Westerman,  D.R.  Linn,  F.  Templeton  and  R. I.  Wells* 

Jour.  Nut r*  38 (4): 421-434.  ,1949* •  r 

■  *  •  •  •  .  .  '  ...  <* 

*  *"•'  *•*•,*«.  •  *  4  * 

Practicality  of  frozen  turkey  filets,  steaks  and  other  products,  G.E.  Geortz, 
G.L*  ^Tinklin  arjd.G.E^Vail*  •  Jour*  Amer.  -Dietet.  Assoc*  25(10)  :862-865*  1949* 

•'  *  .  ...  -  ,  .  ...  • 

'■4*  _  i-  >  -V  .  '  .  •  *  .W  4 

Use  of  enriched  cereals  in  certain  diets  consumed  in  the  South,  H*A*  Harlin 
and  B.D.  Westerman.  Ahs.  in  Fed*  Proc.  .(Fed*  Amer.  Soc,  Exptl.  Biol.)  S ( 1 ) S 
Pt.  I,  385.  1949. 


*  +  9  . 1  '*•'**  * 

Textile  fibers  and  their  use, 
Ed* ,  ■;  Rqv.  1948.  •  ,  / 


Hess* 


>  *  —  •* 

Chicago:  J.B.  Lipnincott  Co.,  4th 


Textiles  workbook,  K.P.  Hess  and  E.  Cormany.  Chicago:  J.B.  Lippincott  Co., 

1949.,  ,  ,  .  -  .. 


Effects  of  autoxidation  on  antiacrodynic  potency  of  fats  and  linoleic  esters, 

F. A,  Kummerow,  Ta-Kung  Chu,  and  P.  Randolph.  Jour,  Nutr.  36(5) *523-536*  19^8. 

Recent  advances  in  fat  chemistry,  F.A.  Kummerow  and  B.S.  Miller,  ,  Bakers1 
Digest  23(1) *1-2,  14,  1949. 

*'  ‘  i  ...  .  5  .  *  .  ».,'»•* 

>  « -  *  -  '  *  •  •  i>i*  '  ■*  • 

The  ^disposition  of  lipase  and  lipoxidase  in  baking  and  the  effect  of.  their 
reaction  products  .won  -consumer'  acceptability*;  B*  S.  Miller*,  and  .F.A*  Kummerow.  . 

Qereal  ^em,  25(6)  5-39.1-395*  AS1#.;;  .  ..  - 

•  \  • 

.  t  .t  • 

.«  i  *  V  t  -  .••  •  ■*  •  * 

An  improved  microscopic  method  of  examining  fatty  foods,  T.H,  Lord  and  M.M. 
Smull.  Food  Res. -14(3)  :  241-242.  1949.  ..  .  .  >  -  ■ 

Heat  stability  of  fat  peroxides,  D.B*  Watt,  J.L*  Hall,,  D.L*  ^Mackintosh  and 

G, E.  Vail.  Food  Tech.  3(6 ): 206-207.  1949. 

•»  *«  •  1  •  ■  ”  •  -  •  •  - 

Factors  which  effect  the /stability  of  highly ^unsatqrated  £atty  ac\ds* — I, 

Differences  in  the  oxidation  of  conjugated  and  nonconjugated  linoleic  acid. 
R.R,  Allen,  A,  Jackson  and  F.A*.  Kummerow.  Jour*  Amer’.  Oil  -Chem.  Sop.  26(8): 

395-399.  19^9.  .  .  ;  .  '  -  . 

Custom  cutting  for  patrons  ; should  differ  from  retail  cutting,  D.L*  Mackintosh 
and*  D.B,  Watt,  Quick  Frozen  Foods  11  (5).:  108-109*  *1^43*  ,  •  v  . 

.Ra]Did  determination  of  qollagen  in  beef  -by  Waring  blendor-  and  centrifuge  tech¬ 
nique,  L.M.Hartley  and  J.L. Hall.  Food  Res.  ^14(3)  5.193-202*  1,949*- 
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Miheral  analysis  of  Peruvian  wheat,  J,.A,  Shellenberger  and  W.G-,.  Schrenk. 
'Cereal  'Chem;:  25%)  s'407--412.  1948 v.  *  -  •  .  .  , 

Preparation  and  storage  of- carotene  concentrates,  H.L.  Mitchell,  W .G-,  Schrenk 

and’H.H,  King*,.'  Indus „  and  Eng*.  Chem,  4l ( 3)  •  5T0— 

*  4  •  »  .  *  *• 

•  f  - 

Determination  of  carotene  in  sweet  potatoes,  H.L. '  Mitchell.  Plant  Physiol,. 

24(2) '.323-326.' 1949.  ‘  1 

•  \  '  -r  '■  *  *  •  *  v  .  •  •  . 

•  * 

The  relationship  of  ascorbic  acid  to  the  development  of  oxidized  flavor  in 
market  milk,  W,H,  Chilsoh,  "w;  H,.  Martin  and  D.B;'.  Parrish,,  'Jour,  ‘  Dairy  Science 

32(4):  306-315.  1949.  >  ' 

*  '  1  '  ■  1  •  .  .  . 

The  state  of  vitamin  A  in  eggs.  A.W,  -Neff,  T>,B*  Parrish/;  J*S,.  hughes  and  L„ 
F,.  Payne,  Arch,  Biochem,  21 ( 2) J 315-320,  1949* 

*  *  ■'■■■■  '  '  "  •  :  •  •  •  ■  M  •  • 

-  f  .  #  .  . 

Spectfogranhic  determination  *of  boron  in  plant  tissue,  F,M.  Smith,.  .W,G-, 
Schrenk  and  H.H.  King,  Anal.yt,  Chem,  20 ( 10 ): 941-943*  19^S0 

-  •  ■  r  \  *  •  • :  •  i.-  • * 

•  •  ‘  *  •  KENTUCKY  -  -  -  •  .  . 


Meal  planning,  F#.  Imlay  and  P,J,.  Haak.  Kentucky  Ext,  Cir,.  465,  12p,.  1949*- 

•  •  ’  *  '  ■  ,  .  4  ,  '  •  • .  •  ■  ■  •  :  • 

Making  nickles  and  relishes,  F,.  Imlay  and  P.J,  Haak*  .Kentucky  Ext,.  Cir,  464, 

14P.,  19%.  ..  / 

*  >  0  1  '*  •  ‘  ••  ’*  •  -  ••  •  ' 

Frozen  food  equipment  for  the  home,  Kentucky  Sta.  Ext,.  Cir,  462,  l6p,  1948, 


;  ;r,;M  • ’  r"‘  '  Louisiana  • 

•  *  t  * 

Progress  reports  in  Louisiana  Station  Annual  Report  for  1947-48,  p,  4-9*  S4- 

85.  1949,  ;  '  ‘  '  "•  ’  ■  •  '  1  '  ’  • 

t  *  “  . 

Commercial  canning  and  freezing  of  fruits  and  vegetables  in  Louisiana  in  1948,. 

M,E,  Miller  and  M,D,  Wpodln,  Louisiana  Station’ Mimeog,  Cir,  105,  27p,  19^9* 

•  «  •  '  •■•  ••.  .:.  :  •  -  -  ,  •  .**.:  *  £*  ••  ?•  -  ... 

i>  • 

Helping  children  to  accept  evaporated  milk,  M.E.  Hollinger  and  V,L„.  Dodd, 

Jour.  Home  Econ.  40(9) :507-508.  1948. 

Comparison  of  the  ascorbic  acid  content  of  plasma  and  of  whole,  blood  as 
cpi.teria  of  nutritional,  status,  M.E,  Hollinger  and  R.B,  Attaya.  Jour.  Nutr, 
37(2)i:203i213.'i949.fc-‘  ‘  '  ■*/  •  •“ : ;  ‘ : : 

1  •  —  •  •  *  ■»  •  ■  , 

Further,  ^studies  on  lioide  stimulation  of  Lactobacillus  easel,  V.R^  Williams, 

and.J  E,  A,  Fieger.  ;  Jour.  B;iol,:  Chem.  1 77 ( 2)  *739-744.  1949, '  ! 

-  u  .*  .  }  :  :  ‘  ”  •  •  :  *  »  '•  '  '  ;  t  •  «•  .  .  •  .  ..  ...  -  .  .  .  s 

Surface  activity  of  'biotin/  V/R,  Williams  and  H.B,  Williams.  Jour>  Biol, 

Chem,  177(2):745-750.  1949. 


New"  packaging  prevent  s  vi'tamHn  loss  in  brown 
iams],..  Rice  Jour.  52(S)':1 7/  llg!  1949 


rice,£if.Ai  Fieger  and  V.R.  Will- 


Use'  of  dry ‘ice  and  CO2  for'  food ‘preservation,  S.A,  Kaloyere*as.  Refrig.  Eng. 

57(5)i'453-*457,  498,  500.  1949,.  *  *  •  ■-  *.  .  i  .  - 
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A  new  method  of  freezing  eggs  in  the  .shell  and  its  possibilities  for  fur¬ 
ther  application  on  freezing  foods  in  general,  S.A.  Ealoyeareas.  Science 

109(2325)5171-173. 19U9. 

maike  '  '  .  . 

~  V  *'  r  » 

Progress  reports  in  Maine  Station  Bulletin  460,  64th  Annual  Bp t*  for  the 
year  ending  June  30,  1948,  p.  9*  33—34*  1948 

Progress  reports  in  Maine  Station  Bulletin  473*  65th  Annual  Rut.  for  year 
ending  June  *30,  1949,  l4-l6,  29,  *38-41,  63,  70  and  73.  1949. 

Consumers*  acceptance  of  .sized  potatoes,  C.H.  Merchant#  Maine  Sta.  Bull# 

465,'  15p.  1948.  r 

Quality  of  potatoes  in  retail  stores* in  Boston,  Massachusetts  and  Maine  mar¬ 
kets,  1948,  C.H.  Merchant -and  H.C*  Woodward#  Maine  St^.  Bui;  446t,„.62p.  1949- 

Remodeling  the  school  lunch  for  the  teen-ager,  M.M#  Clayton  and  D.E.  Ullman# 
Maine  Sta.  Bui.  475,  24p.  1949*  .  *  .  4 

Farmhouse  plans. for  the  Northeastern  states,  USDA  Miscellaneous  Publication 
658,  ;19p*  1948  [Coop:  Maine  Station]. 

MARYLAND 

.  •  m  »«■ ■  .in  1  ■  .  ■  1  ■  • 

Freezing  duality  foods,  Maryland  Sta#  Bui.  120,  37p.  1948. 

Farmhouse  plans  for  the  Northeastern  states,  USDA  Miscellaneous  Publication 
658,  19p.  1948  [Coop:  Maryland  Station]. 

Effect  of  ’storage  upon  ascorbic  acid  content,  fibrousness  and  color  of  as¬ 
paragus,  L„*E.  3cott,  A,  Kramer  and  R.B.  Guyer.  Ice  and  Refrig.  H7(i):23~ 
.24,  60.  1949. 

•  »  1/  ,  »  •  ■  ■  •  ^  •  . 

u  / y  '  • 

Quick  recorders  of  fibrousness  in  asparagus,  A.  Kramer,  I#C#  Haut  and  L.E. 
Scott.  .Food  Indus.  21(8 )  j  79,  180,  182,  184.  191+9*,...  •  •  , 

New  method  'gives  rapid  gage  of  asparagus  .color,  A.  Kramer,  R.B.  Guydr,  and 
L.E.  Scott.  Food  Indus.  21'(7):  7^-77,  190,  192.'  1949. 

*Eow  to  tell  the  quality  of  snap  beans,  A.  Kramer  and  R.B.  Guyer,  Food  Pack¬ 
er  30(9) : 41-44.  1949.  * 

.  ’  ’  .  MASSACHUSETTS 

4  "  ”  ^  ~  y  m  ~T  ‘  *  *  *  * 

Progress  reports  in  Massachusetts  Station  Bulletin  449,  ’Ann.  Rpt.,  for  the 
fiscal  year  ending  June  30,  1948,  p.  27-30*  48-56,  57-5^.  1948. 

Home  freezing  in  Massachusetts,  W.B.  Esselen,Jr. ,  K..M,,  Lawler,  and  C.R.  Fel¬ 
lers.  Massachusetts  Sta.  Bui.  437,  35P*  Issued  1946;  Revised  1948.  '  • 
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Farmhouse  plans  for  the  Northeastern  states,  USDA  Miscellaneous  Publication 
65S»' -19p*  1948  [Coop:  Massachusetts  Station].  . 

Amino  acid  content  of  chicken,  R.  Millares  and  C.R,  Fellers,  Jour.  Amer. 
Dietet.  Assoc.  24(12)  :1057-106l.  1948*.' 

Vitam-in  and  amino  acid- content  of  processed  chicken  meat  products,  R.  Mil¬ 
lares  and' C9  R.  Fellers.  Food  Res. * l4(2) :131il43.  1949 . 

Storage-losses  of  butternut  squashes,  A.D.  Holmes.  Food  Res.  13(6) ; 49 7-502. 
1948.  *  .  .  * 

Comparison  of  light  vs.  darkness  for  storing  butternut  squashes,  A.D.  Holmes, 
A.F.  Spelman  and  R.T.  Wetherbee.  Food  Tech.  3(8) i 269-271.  '1949*  * 

Composition  and  nutritive  value  of  fresh,  cooked  and  processed  swordfish,  A. 
Louez-Matas  a#nd  C.R.  Fellers.  ,  Food  Res..  1-3  (5) !  38  7-396*  1948.  1 

Some  aspects  of  tri  methyl, am ijte  formation  iri  swordfish,  D.W.  Anderson,  Jr. 
and  C.R.' Fellers.  Food  Tech,  3(g) : 271-273.*  1949.-  * 

Preparation  of  sterile  fish  muscle  press  juice  for  chemical  and  bacteriolog¬ 
ical  studies,  D.W.  Andersoh,  Jr.  and  C.R.  Fellers,  Food  Tech,  3 CS ) : 2 74*  1949* 

Loss  of  reduced  ascorbic  acid  from  riboflavin-enriched  mares1  milk,  A.D. 
Holmes.  Food  Tech.  3(g) : 277-278.  1949. 

x  f  1 

Loss  of 'i  reduced  ascorbic  acid  from  Lactose-enriched  milk,  A.D.  Holmes.  Jour. 
Dairy  Sci.  32(6) 5556-558.- .1949* 

.  ,  •  «  v 

Mold  counts  on  strained  cranberry  sauce,  W.B.  Esselen, Jr.,  C.R.  Fellers  and 
A.S,  Levine^  Fruit  Prod.  Jour,  and  Amer,  Food  Mfr.  28(l):6-9,  27,  30*  1948. 

Foam  fractionation  procedures  in  the  isolation  of  fruit  -orotefns,  S.’G.Davis, 

C.R.  Fellers  and  W.B.  Esselen* Jr.  Food  Tech.  3(6) :198-201.  1949. 

>  >  . 

,  ,  /  f  . :  /  ■  ■  ... 

Comparative  heat  penetration  studies  on  jars  and  cans,  C.T.  Townsend,  J.M. 
Reed,  J. McConnell,  M.J,  Fowers,  WeB.  Esselen, Jr. ,  I.I..  Somers,  J.J.  Dwyer 
and  C.O.  Ball.-  Food-  Tech*.  >('6 ): 21 3- 226.  1949. 

I  v  •  '  ’ 

Enzyme  systems  of  canned  acid  foods,  A.M.  Kaplan,  W.B.  Esselen, Jr.  and  C.R. 
Fellers.  Indus,  and  Eng. 1 Ghem.  4l( 9) ! 2017-2020.  1949* 

Stability  of  color  in  fruit  juices,  E.A.  Nebesky,  W.B.  Esselen, Jr. ,  J.E.W. 
McConnell  and  C.R.  Fellers.  Food  Res.  l4( 3) J 261-274.  1949* 

.  .  .  ~  ,  •  1  *'  , 

The  keeping  quality  of  ''pre-packaged11  fresh  cranberries,  K.M.  Hayes,  C.R. 
Fellers,  and. W.B.  Esselen, Jr,  Proc.  Soe.  Hort.  Sci.  $2:  257-2b2.  1948. 

Frozen  v  apoles  .and  apolO  .products  ;■  V/.B.  Esselen,  Jr.,  C.R.  Fellers  and  J.E.W. 
McConnell.  Food  Tech.  *3(4)::121-12.6.<  1949.  * 

Benzene  hexachlorid.e  flavored  milk  from  feeding  potatoes  grown  on  soils 
treated  with  the  chemical,  H.G.  Lindquist  and  R.W.  Donaldson.  Milk  and  Food 
Tech.  ll(6):325-326.  1948. 
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Storage  studies-  on' "active  dried  bakers1  yeast,  R.E.  Morse  and  C.R.  Fellers, 
Food  Tech.  3(7)5234-236,  1949*  ,  . 

Triphenyl-tetraZO'lium  -chloride  as  a  vital  slain  for  dried  bakers*  yeast,  R. 

E.  Morse  and  W.B.  Esselen,  Food  Res.  14(2)  5123-130.  19.49*  .  -  , 

*ao'‘  '  '  MICIflCAN 

<  »  • 

Freezing  temperature  and  length  of  frozen  storage  for  foods  frozen  in  house- 
*  "  hold  refrigerators,  P.  Paul,  D.E.  Wiant  and  W.F.  Robertson.  Michigan  Sta. 
Tech.  Bui.  213,  1949.  .  *•  .  ... 

•  Total  and  differential  leucocyte  values  of  blood  from  albino  rats  of  the 
Wistar  strain,  A. C.  Jubb,  R.M.  Nitchalls,  D..C.  Cede.rq.uist  .and  M.A.  Ohlson. 
Michigan  Sta.  Quart.  Bui.  3l(l):6l-64.  1948, 

’  *  *  ,  ; ;  <  *S.  *  .  •  ’ 

Cornmeal  and  macaroni  products  containing  .dry ‘/primary  yeast.— I,  Palatabil- 
ity  and  acceptability,  P.  Paul,  M,  Frueh  and  M.  Ohlson.— II,  Nutritional 
studies,  D.C.  Cederquist,  B.V.  Bennett,  J.A.  Plummer  and  M.A.  Ohlson.  Abs. 
in  Michigan  Sta,  Q,uart.  Bui.  3l(2).5  255,  256*  -1948. 

9 

The  effect  of  processing  on  eating  quality  and  vitamin.  C  retention  of  peas, 
M„L.  Plan  and  P.  Paul.  .MichiganvSta.  -Q.uart.  Bui.  31  (4)  5  4l6-4l9.  1949. 

4  ,  •  •  *  1 

The  availability  to  the  rat  of  certain  carotenes  in  raw  and  cooked  vegetables 
M.A.  Wharton  and  M.A.  Ohlson.  Michigan  Sta.  Quart.  B  ul.  32(1)  *130-142.  1949 

Storage..of  peaches  of  different t  degrees  of  ripeness,  P.  Paul  and. M.E.  Cravens 
Michigan  Sta<>  Quart.  Bui...  31(4)  :40£-405*  1949,  .■  •  < 

The  nutritive  Value  of-  homogenized  milks  A  Review,  G.M.  Trout.  Abs.  in 
Michigan.  Sta.  Quart.  Bui.  31(2)  5  257-258.  1948. 

Consumer  preference  tests  for  imitation  and  pure  flavors  in  ice  cream,  P.S, 
Lucas.  'Michigan  Sta.  Q,uart.  Bui.  3l(l) » 22-27*  1948. 

Riboflavin  and  nitrogen  metabolism  of  6  women  with  active  tuberculosis,  W.D. 
Brewer,  H. L.>  Tobey  and  M.A,  Ohlson,  -  Abs.  in  Fed.  Proc.  (Fed.  Arner,  Soc. 
Exptl.  Biol.)  8(1) ;Pt.  I,  378-379-  19^9- 

*■  *  ♦  r.mo  < 

Home  storage* of  nonfat  dry  milk  solids,  P.  Paul  and. J.  Plummer.  Jour,  Home 
Econ.  4l (4) :198-200.  1949. 

Preparation  of  fruit  purees,  P.  Paul.  Fruit  Prod.  Jour,  anct  -Amer.^  Food  Mfr. 

27(8)5196-197,  221.  1949. 

r  -  .  .  ,  ,  ;  ■ 

The  nutritive  value  of  canned  food.?.— XXXII,  pt,  II,  Changes  in  ascorbic  acid 
of  vegetables  during  storage  prior  to  canning,  P.  Paul,  B,  Einbecker,  L.  Kel¬ 
ley,  M.  Jackson,  L.  Jackson,  R.E.  Marshall,  W.F.  Robertson  ^nd  M.Au  Ohlson. 
Food  Tech.  3(7) 5  *  *5228-231*  194.9*  Also  Abs.  in  Amer,  Soc.  Hort.  Sci.  Proc. 

52:391-392.  1948.' 
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.•:A  study  *of  "women1  s"intere&t 'la ''c'l-o^Hfrig,’  Kiii^Lo  Rosencranz.  ,Jour.  Home  Econ, 

4l(8):  460-462.  1949*  '  !r  '  *' 


Some  uses  of'  the  city  worker*1'^ ''’fdrfiiy  budget,  f.H.  Gross.  Jour. 
4o(io): 582.  1948-.  •  :  :.♦•? : (s)4i  *-•  '  ■'  * 


Home  Econ. 


Home  management  is  a  family  affair'v  .;X.H;:  Gross  and  E,  Everett.  Jour.  Home 
Econ.  4l(3):127-129.  1949. 

.Cadmium  in  biological  mate-rivals1  and'  foods',  *R. I/.'  Shirley,  E.J.,  Benne  and  E. 

J.  Miller.  Analyt.  Chem.  21 ( 2) : 3OO-3O3.  1949.  *  *  *'  * 

,1  .  % 

Studies  on  the  heat  inactivation1  of  methionine  in  soy  bean  oil.  meal,  R,.J. 
Evans' and  H.A.  Butts.  Jour.* Biol; ;  Chem.  1 7S ( 2 ) 2 543~5^>.  19^9* 

>.  1  ,  .  *  * 

1,  •  -  ' 

Studies  on  high  temperature  dishwashing,  W.L.  Mallmann , and  D.  Kahler.  Jour. 
-Milk  and  Food  lech.  12(2) :105.  1949. 

•  A' -comparison  of- the  palat ability  of  hatchery' reared  and  wild  brook  trout, 

H.  Baeder,  P.I.  Tack  andA.S.  Haggard.  Trans. ’Ameri  Fisheries  Soc.  75:  181- 
185,  19^8. 

f  ,  1  -» 

Inactivation' of  amino  acids  by  autoclaving,  R.  J.  Evans  and’ H.A.  Butts.  Science 

109 (2840): 569-571.  19^9. 

;  n :  •*  •'*  •••  ,  .  '  * 

,  ■  »:■  •  MINNESOTA 

,  .  * .  ■  X  ■ 

Directions  for  freezing  corn  on  the  cob.  Frozen  Food  Lab.,  Hort.  Dent.,  Un¬ 
iversity  of  Minnesota,  lp.  Processed.  August  1948,' 


Ready-to-eat -cooked  and  baked  foods,  L.W.  Anderson  and  J.D.  Winter.  Frozen 
Food  Lab.  University  of  Minnesota,  6p. “Processed.  ’  August  1948. 

.Use  of  ascorbic  acid  in  freezing  peaches,  apricots  and  cherries.  Frozen 
Food  Lab.,  University  of  Minnesota,’  2p.  Processed.  Adgust  1947* 

.  Recommended  -Varieties4  of  vegetables  for  home  freezing,  Frozen  Food  Lab.,  Dept. 
Hor.t. ,  University  -of*' Minnesota,  lp.  Processed."  March  1947. 

t  \  ♦  .  ’  *•  t  •  **’**'  •  * 

Recommended  varieties  of  fruits  for  home  freezing.  Frozen  Food  Lab.,  Dept, 
Hort,.,  University  of -Minnesota,  lp.  Processed;  March  1947* 

Apuroximate  storage  ueriod  of  frozen  foods  at  0°F. ,  Frozen  Food  Lab.,  Dept. 

♦  'Sort.,  Uiviversity  erf  Minnesota,  2p.  Processed.  'February  1948. 


Preparation  of  apoles  for  home  freezing.  Frozen  Food  Lab.,  Hort.  Dept.,  Un¬ 
iversity  of 'Minnesota,  -lp.  Processed*  August  1947* 

•+  ^  V*'-'  •  ,  •  .♦  *  T  ' 

Grape  f  ru-it-.  Directions  for  locker  plant  or'  home  freezing',  Frozen  Food  Lab., 

■•-  H'ort*.  Dept’.,  University  of  Minnesota,  lp.  Processed.  Aoril’ 19,48.* 

0  o*  ’  .  •  -  • 

Fruit  cocktails  and  salads  for  freezing,  Frozen  Food  Lab.,  Hort.  Dept.  Un¬ 
iversity  of  Minnesota,  lp.  Processed.  April  1947* 

Estimated  cost  of  wrapoing  meat  in  different  wrapping  materials.  Frozen  Food 
Lab.,  Deot.  Hort.,  University  of  Minnesota,  lp.  Processed.  February  1948. 
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MI  NNESQTA—  Continued 

Vegetable  preparation  and.  scalding,  Frozen  Food  Lab.,,  Hart,  Dept.,,  Univer¬ 
sity  of  Minnesota,  2p.  Processed,  August  1948,...  ,. 

Do  stored  potatoes  lose  vitamin  C?  J,M.  Leichsenring  and  L.M,  Norris'.  Min¬ 
nesota  Farm  and  Home  Sci.  6(l):4,  15*  1948,  (  < 

1  ■  t 

Quality  of  woven  clothing  fabrics  purchased  1944-1946,  B.V,  Morrison,  H.M, 
Fletcher,  P.B.  Mack,  M,P,..  Shelton,  E.L,  Phelps  and  E,E.  Stout,  USDA  Miscel¬ 
laneous  Pub.  660,  122p.  1949* 


Freezing  foods  for  home  use,  J.D. -Winter,  A.  Hustrulid  and  L,W.  Anderson, 
Minnesota  Ext,  Bui.  244,'  4 7p.'  1949  [Coop;  USDA],  ‘ 


Everyone  needs  calcium,*  j.M,  Leichsenring, 

(3)s4-5.  1949. 


Minnesota  Farm  and  Home  Sci.  6 

•  *  <r  t  * 


Minnesota  linen- exhibit ,  E.L,  Phelps  .and  lI,H.  Reyerson.,  Minne  sota -Farm  and 

Home  Sci,  6(3): 5*  1949* 

* 

Thiamine  and  riboflavin  in  beef  tongue,  I.  Noble,  J.  Gordon  and  L,  Catterson. 
Jour,  Amer.  Dietet,  Assoc.  24(12) ;1068-1072.  1948. 

Ascorbic  acid  and  dehydroascorbic  acid  content  of  raw  and  cooked  vegetables, 
I.  Noble  and  M.M.D.  Hanig.  Food  Res.  13(6): 461-471.  1948. 

*  *  •  •  •  "  4  A  .  '  ".  ..  ■  V  '  '  -  *'') 

Thiamine  and  riboflavin  retention  in  pork  sausage,  I.  Noble,  J.,  Gordon  and 
L.  Catterson.  Jour.  Amer.  Dietet,  Assoc.  2*5(1')  5  50-52.  1947* 


«  .  .  ,  ,  .  •  . 

How  do  fluctuating,  storage  temperatures  pf feet  frozen  foods?  A.  Hustrulid, 

J.D.  Winter  and  I.  Noble.  Refrig.  Eng.  57(1) ; 38-41.  1949* 


Cooking  frozen  meat,  I,  Noble.  Agric.  Leader’s  Digest  29s5P~53»  39*  .L948, 


Today* s  textiles  — .  :fihers,  fabrics  and  finishes,  E.L.  Phelps.  *  Jour,  Home 

is  con.  41(2):  79-82.  1949..  f  •  ... 


Conversion  of  carotene  to  vitamin  A  hy  the.  rat,  J.G.  B.ieri.  Fed.,  Pro c. 

(Fed.  Amer.  Soc.  Exptl, "Biol.)  'S(l):  Pt.  I,  184.  1949.  ... 

«  1  * . 

A  biologically-active  reversible  oxidation  product  of  ^  -  tocopherol,  P.D. 
Boyer.  Abs.  in  Fed.  Proc.  (Fed.  Amer. “Soc.  Exptl.  Biol.)  8(l)i  Pt.  I,  187. 

1949.  ....  -  •  ..."  -• 

The  effect  of  fat  on  calcium  and  phosphorus  metabolism  in  normal  growing  rats 
under  normal  dietary  .regime,  C.E.,  Calverley  and  C.  Kennedy.  Jour,  Nutr.  38 

(2):'l65-175.  1949.  '  '  4- 

Growth  and  reproduction  of  rats  on  rations  devoid,  of  animal  protein,  . 

Schultze.  Abs.  in  Fed.  Proc.  (Fed,  Amer.  Soc.  Exptl,  Biol.)  8(1)-:  Pt. -I*  395- 
396.  1949. 

Some  changes  in  dry  whole  milk  during  storage,  S.T,  Coulter,  R.  Jenness  and 
L.K,  Crowe.  Jour,  Dairy  Sci.  3l(ll) : J86-1003.  1948. 
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Effect  bT  heat'  treatment  of  separated  to'ilk  on  the  physical  and  "baking  prop¬ 
erties  of  doughs  enriched  with'  dry  milk' solids,  R.A*.  Larsen,  R.  Jenness  and 
W.F.  .Geddes.  Cereal  Chem.  26(3  .)*133>~20-Qo  19^9 ••  - 

Food  for  older  people,  J.M.  Leichsen'ring.  Country  Gentlemen,  pp.  145,  149* 
September  1949*  , 


j  MISSISSIPPI7  %  '  ’ 


Progress  reports  in  the  Mississippi..  Station  6lst  Annual  Report  for  the  fis¬ 
cal  year  ending  June  '30 ,  1948*,  pV  22,  76-83*  ,57-105*  1949*  .... 

The  labor  supply  and  mechanized  .cotton,  production,  D.  Dickins.,  .  Mississippi 
sw  Bui.  463,  4ip.  i949.  •  *  •"  -* 

Legumes  in  the  diet,  0.,  Sheets,  Mississippi  Sta.  Bui.  46l, ..  l-7p*  1?49*  Also 
Ahs.  in  Mississippi' Farm  Res.  l2(3):6,  7*  1949*  *  . 

Rating  farm  family  dwellings,  D.  Dickins.  Mississippi  Farm  Res*  12(l):,8. 

1949.  *  '  '  *  ’  .  ■  ..  .  .  : 

»  •  •  «  ,  »  •  ♦  ^ 

Director* s  Annual  Report  —  Home  Economics  Studies.  Mississippi  Farm  Res. 

12(7):  8.  15^9 »  .  '  r"  "  , 

,  ^  '  *  t  *  *  '  .  H  "" 

Vitamin  content  of  seven  varieties  of  bush  Lima  beans,  L.  McUhirter*  Miss¬ 
issippi  Fabm  Res,  ll(ll')il,  7,  19,48.  ...  ... 

«  >  «  .'•  -  •  *  •  » ’  V  ’  * 

The  ascorbic  acid  content  of  nine  strawberry  varieties  in  Mississippi,  J.P. 
*  'Overcash  &nd  L,  McWhirter.  ^Arne.r*  Soc.  Hort.  Sci.  Proc*  52:  . 25.1-256 .  1948. 

The  farm  home.. improves  its  equipment,  D.  Dickins.  Jour. .  Home  .  Econ.  4o(lO)$ 
’‘567-570.  1948.  '*  “  "-  *••• 


: «  j* 


; } 


A  college* s‘ role  in' imprdving  family  living,  Di  Dickips.,  Jour.  Home  Econ. 

4l (6): 302-304.  1949.  *  T"  ' 

Fo6d  patterns  6f  white  andv negro  families,  1936t1948,  P.  Dickins..  Social 
Forces  27( 4) : 425-43O.  1949. 


1  - 


:Y’> 


'MISSOURI 


r  /v 


Progress  reports  in  Missouri  Sta.  Bui.  510,  Ann.  Rpt.  for  1944-45,  pi  5-6, 

41-44...  1947.,.  .  ..  , 


*i  ...  )  J 


Progress  reports  in  Missouri  Sta.  Bui.  5^0j  Ann.  Rpt.  for  1945-46,  p* . 4-6, 
27.  1948  ”  ~  ' 

Progress  reports  in  Missouri ' Sta.  Bui.  524.  Ann.  Rpt,  for  1946-47,  p.  4-7* 
27-29.  1949.  WJ-'“  *  ‘v  *  •••  ‘  ; 

Our  teeth  and  oup  soils,  W.A,  Albrecht.  .  Mipsourj.f  Sta.  ..Cir,  f 333*  •  15P*  1948. 

'•  '  4  »  *  *  .‘’A  '•••  ‘4  •*  4  *'  0  ■  \  ••  -  I  ..  *  •  *  •  *  .  ••  I  *  .<• 


i  ’i  e  , 


Relation  of  folic  acid  and  Vitamin  A’to  incicLence  of  hycirocepholus  in  infant 
rats,  B.L.  0*Dell,  J.R*  V/hitley  and  A.G.  Hogan,  Proc.  Soc.  Expt,  Biol,  and 
Med.  69(2):272-275.  1948. 
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Report  on  folic  acid*  L.M.  Flynne  Jour,  Assoc*  Off.  Agric.  Chem*  3^(3) *464- 

47S.  i'949.  •  ‘ 

k 

Cracked  ice  and  preservation  of  stored  fruits  and  vegetables, .L.M.  Flynn, 

V.B,  Williams,  and  A. G.  Kogan,  Food  Res,  14(3 ): 231-240.  1949* 

^  •  •  •  •  9  *-'**•  v  4  ”  •  i 

MONTAKA 

The  effects  of  various  levels  of  thiamine  and  riboflavin  intake  ux>on  the  ut¬ 
ilization  of  casein,  supplemented  with  methionine,  H.L,  Mayfield  and  M.T. 

..  Hedrick.-  «Jau|J*  ,/Nij.t.r..  37 C^+)  *  475*^46 5«  1949* 

The  effect  of  canning,  roasting  and  corning  on  the  biological  valuq  of  the 
proteins  of  western  beef,  finished  on  either  grass  or  grain,  H.L,  Mayfield 
and  M.T,  Hedrick,  Jour.  Nutr.  3 7( 4) J 487-494.  1949* 

, Measurement  of  egg  yolk  color  by  means  of  the  colorimeter,  H.L,  Mayfield  and 
E.R,  Aaltirook,  Poultry'Sci.  28(3) * 462-464.  1949* 

¥  « 

......  _  NEBRASKA . ■  . . ■ 

"  *  >  /  .*  **  1  -  tf'  t  .  J  s  \  •  *,  >  *,  ■  •  I  >  ‘  •  .  *  *  ^  . 

Progress  reports  in  Nebraska  Station  62nd  Ann.  Rot,  p.  112-116,  1949*  * 

Nitrogen  excretion  of  women  related  to  .the,  distribution  of  animal  protein 
on  daily  meals,  R,M,  Leverton  arid  M.R.  Gram,  Jour,  ftutr," 39(l) *57-65*  1949* 
Also  abs,  in  Fed.  Proc,  (Fed.  Amer.  Soc.  Exptl.  Biol,)  S ( X 5 S  Pt.  I,  3SS-3^9* 

1949.  •  U  •;  ' .  ■’ .  ,  ; .  -  \  ‘ 

Interrelation  of  age,  serum  cholesterol :and  basal  metabolism. ..of  women,  M.R. 

Gram  and  R,M.‘  Leverton.  *Abs.vin  Fed.  Pr<?c,  (Fed.  Amer,  Soc*  Exptl.  Biol.) 

8(1):  Pt.  I,  384.  1943.'  '  *  "■  ’  ‘  : 

i?  i- 

Breakfast  with  high-quality  protein,  R.M." Leverton.  Nutrition  News  [Natll. 
Dairy  Council],  12(4) :13,  1949*  .  .  ?  . 

High  protein  diets  for  weight  reduction.  Food  and  Nutrition  News  [Nat *1, 

Live  Stock  and,  Meat  Bd.]  2.0 (2).  November  .1948, 

*  '  "  ■"  *  »  's'  S'  .  *  V  • 

Portable  electric  home  milk  pasteurizers,  A.E,  Baragar  and  P.A,  Downs.  Neb¬ 
raska.  Sta.-  Res.  Bui.  157*  .October  1948.  .  ... 

*  •  «  *,  '  •  4-  •  •  *  •  ■  *  ■■  t  ■  .  *  „  .x  V 

«  ,  ,  .  *  5  *.  : 

Determination  of  lactose  in  milk  products,  B.D.  Hites,  C.W.  Ackerson  and  G. 

H.  -  Volkmer.  Analyt.  Chem.  21.(8 ); 993^995*  1949*  . 

1  *  f 

^  *  1 

Trypsin  inhibitor. — VI,  Effect  of  various  heating  periods  on  the  growth- 
promoting  value  of  soybean  oil  meal  for  chicks.— VII,  Growth  inhibiting  pro¬ 
perties  of  a  soybean  trypsin  inhibitor,  R.  Borchers,  C.W,  Ackerson  and  F.E, 
Mussehl.  Poultry  Sci.  27(5) *601-604.  1948;  Arch.  Biochem,  19 (2) : 31 7-3^?*  194S. 

NEVADA 
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"Progress  reports* in  New  Hampshire  Sta#  Bui.  3?6»  Ann.  Rpt.  fbr  1948,  p.  1. 
194Q.  *  ' 

The  ascorbic  acid  and  carotene  content  of  fresh' and  frozen  New  Hampshire 
berries,  S.R„,Shimer  and  H.J.  Purinton.  New  Hampshire* Sta.  Tech.  Bui.  92* 
19p.  194S. 

1  '  *  '  i 

Farmhouse  plans  for  the  Northeastern  states,  USEA  Miscellaneous  Publication 
65S,  i9p*  194s,  [Coop:  New  Hampshire  Station}.  ‘  * 

*••*■*"  I'  '»  .f  ~  - *  ,  :>>*..  ’  .■*’.*  J"  7  'jii  • 

The  effect  of  certain  sulfonamides  upon*  Lactobacillus  arhhinosus  in.  a  nico¬ 
tinic  acid- restricted  medium,  A.E,  Teeri  and  D.  Josselyn.  Jour.  Biol.  Chem. 

177(1): 23-27.  1949.  ■i‘<  ^  • 


t ,  i 


NEW  JEBSEY 


Progress  ‘reports  in  New  Jersey  StaV '  68  th  Ann.  Ppt.  fOr  1946-1947,  P*  92~93» 
94-100.  [194S].  '  •  -  : !  ; 


♦  * 


Progress  reports  in  New  Jersey  Sta.  69th. Ann,  Rot.  for  1947-1948,  p.  106- 

109. 1949-  \  .  ... 


■+ » 


Farmhouse  plans  for  the  Northeastern  states,  USDA  Miscellaneous  Publication 
658,  19p.  '19.48  [Coop:  New  Jersey  Station].  '  *  ' 1  *•’ 

•  ■*’  <  4  •*  •*  1  *  ,  , 

m  *  ‘  ,  i  .  * 

Growth  eff iciericy  of  e,ssenti*al  amino  acids  alcme  andrin  combination  with1 
casein,  W.C.  Russell  and  M.W.  Taylor.  Jour,  Nutr.  36(6)  *  751-760.  1948*. 

'Relation  of  vitamin  B^2  to  liver  basophilia,  J.R.  Stern,  M.W.  Taylor  and  W. 
C.  RussOll.  Proc.  Soc.  Etfptiv  Biol,  and  Med.  *70(  3)  :*55l-552*  1*949. 

NEW  MEXICO 

Progress  reports  in  New  Mexico  Sta.  57th  Ann.*  Rpt.  ‘for  1945-1946,-  p.  3^3&. 

i$46.:> , 

Progress  reports  in  New  Mexico  Sit  air  ‘59tK  Ann/  Rpt.  for  1*947-1948,  *p.‘  43-44. 
1948. 

The  composition  and  value  of  oinon  nuts,1  C.W,  Botkin  and  L.B.  Shires.  New 
Mexico  Sta.  Bui.  344,  l4p.  1949. 

Carotene  and  ascorbic  acid  in  carrots-during -  growth,  storage,  and  cooking, 
E.M.  Lantz,  New  Mexico  Sta.  Bui.  350 »  20p.  1949.  (In  press), 

*.*  1  •»  •  •«'  <  -'..ft  *  f  •  •-  ..  '  ,*  ■  ,r. 

*  *  '  '  —  '  •-  f  0  4  «  .*  .  .  .  K 

l*  ‘  ”  .  i  I  ''•HEW  -  YORK  CORNELL- 


0  « 


•  f: 


.v  r  - 


’  ■  Jt 


Progress  reports- in  New  York*  (Cornell)  Sta.  22nd  Ann*  Rpt.  Of  College  of  Home 
Econ.  for  1947,  p.  39-48.  1947. 

4«  * 

Progress  reports-  in  New  York  (Cornell)  Sta.  23rd  Ann.  Rpt.  of  College  of  Home 
Econ.  for  1948,  p.  39-46.  1948.  •/u 
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Progress  repor.ts  in  New  York  (Cornell)  Sta.  6lst  Ann,,  Rpt.  for  1947-48/  p. 

136. 1949. '  ■  ;  .  .v . .  ”  . 

Relative  iCos,t  of  nutrients -in  a  serving  ,of  foodv-M,. A.  .Rollins.  New  York  (Cor¬ 
nell)  Sta.  Bui.  845,  65n.  1948. 

i  ^  •  1  *.  •  •  <  f  *  'j  ,  *■  *  r  ,  .  '  ’  . 

Consumer  purchases  of  fresh  vegetables  at  retail  (-orewar,  war.time  and  postwar) 
W.P,  Rasmussen.  New  York  (Cornell)  Sta.  Bui.  849,  51p*  1948. 

*.  •  *•  •  - ,  ._.‘V '  •  'f  }  s  .  *  It  •  •-  •  .  •«  \  .  ."fr  *•  T  ' 

Farmhouse  -ol^ns  .for  the  Northeastern  states,  .JDSDA -Miscellaneous  Publication 
658,  19p.  1948  [Coop:  New  York  (Cornell)  Station]. 

Bread,  rolls  tested  for  -thiamine  retention,  M.  Zaehringer,  J.  Brooks  and  C, 
Personius.  Farm  Research  [New  York  State  and  Cornell  Stations]  lU(4):15*  1948, 

#  .  i.  .  ,  .  »  »  -  -  '  •* 

Meringue,  quality  -  bests  show  procedure,  E.  Hester,  and  C,  Personius.  Farm  Re¬ 
search  [New  York  State  and  Cornell  Stations]  15(2):4.  1949.  ...  / 


All  income  grouus  use  frozen  foods,  survey  indicates,  R.C.  Scott.  ..Earjn  Re¬ 
search  [New  York  State  and  Cornell  Stations]  1,4(4): 4.  19,48.  _ 

*  *  *  1  •  *  •  *  « 

Freezer  study  shows  low  cost  of  operation,  N.  K.  Masterman.  Farm  Research 
[New  York  State  and  Cornell • Stations]  1-5(4) :  15*  1949*  . 


Nutrition  research  points  way  to  better  food  production,  H. H.  Williams,  Farm 
Research  [New  Yorl^fState  and  Cornell,  ^Stations]  14(4)j3*  1948.  v-  /• 


A  low  cost  diet  from  commonly  used  foods,  M.A,  Rollins. 
York  State  apd  Cornell  Stations]  ,J5(l-)*; 5*  19.49*  • 

•  •  —  i  2  *  \  f  .  ■  r  .  «  1.  •>  ,  ■  ...  n  .* 


Potatoes  -  an  important  source  of  vitamin  C,  W. C.  Kelly. 
York  State  and  Cprne.ll  Station?}  15(4): 3*  3-949* 


Farm  Research  [New 

*  >•  - 

AV  .  f  ’  ■ 

Farm  Research  [New 


Electronic  cooking,.-  K*.  Causey*  Farm  Research  ,-York;  State  and  Cornell  Sta- 

tionsj.  15(3),* 5.*  19^9..  •  .  .  .  ,  ■ 


What's  new  in  wireworm  control?  A.M,  Briant,  W.A.  Ratlins  and  A..C.  Davis, 

Farm  Research  [New  YQ;rk  State  a,nd  Cornell  Stations]  15(3) il*  1949* 

♦  *  '  •  *  /  *.  i  ♦  '  *»  -  #  <  A.  , 

Strong  bones  in  old  age,  C.M*  McCay.  .  Farm  Research  i New  York  State  and  Cor¬ 
nell  Stations]  15(1):  2.  194*9. 

:  ..a* ;  ->  ''iiHvf  r"  .  .  .  .  .•  i  <  •  •  •••':.  v 

Milk,--  a  complete,  .diet;,;  C.M.  McCay*  Farm  Research .  [New  York  State  and  Cornell 
Stations]  15(4): 4.  I9U91,  '/  , 


Age  and  calcium  utilization,  C.M,  .McCay,  F.E.,  Lovelace,  C.H.  Liu  and  C.  Kane. 
,Abs%. in  Fe,d.#  Proc.  (Fed.;  Amer.  Soc.  Exptl.  Biol.)  ^(-l)j  Pt.^  I,  389*  1949* 

-  .  4  ,  x  '  •  >  v/k. .  ,  .  ,  ,  ■  t 

i  ♦  ►  *  '  .  ?  •  -  »  *  #  !  ►  » 

What  the  consumer  should  know  about  bread,  C.M.  McCay.  Jour,  Home  Econ.  41 

:(4):. 179-I6I.  1949.  .....  .  .  • 


i't  /«  a 


Recent  advances  in  nutrition,  C.M.  McCay.  Dairy  World.  November  1948, 
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Dietary  fat  and  calcium  wastage  in  old  age,  G. G.  Kane',  _-F.E.  Lovelace "and ^C. 
Vi*  "McCay.  Jour,  Geron,  4(3)  :185-192.  1949*  * 


Soy  makes  "bread  worth  eatingi  C.»M«  McCay.  m  Soybean  Digest  9(9) *20-21,  1949* 

4  >  '  w  *  *  * 

Factors  affecting  the  beading  and  leakage  of  soft  meringue,  E,E,  Hester  and 
C,J.  Personius.  Food  Tech,  3 (  7)  *236-240;,' 1949*' ~  ' 

».  1  .  ■  • 

*  ,.t‘  ♦  *  •  •  *  K 

Thiamine  retention  in  bread  and  rolls  baked  to  different  degrees  of  brownness 

M, V,  Zaehringer  and  C.J.  Personius.  Cereal  Chem.  26(5)«:384-392.  19^9* 

.  *  *■  1 

*  ,  -4  ¥ 

Relation  of  menstrual  losses  to  iron  requirement,  R.  Frenchman  and  F,A.  Johns¬ 
ton,  Jour,  Amer,.  Dietet.  Assoc,  25(3 )* 21 7-220.  1949. :  - 

'  '-r'  '  '• ; 

Perspiration  as  a  factor  influencing  the  iron  requirement,  F.A,  Johnston  and 
G.C.  Hagan.  Abs.  in  Fed.  Proc.  [Fed.  Amer,  Soc,  Exptl;  Biol*)  S ( 1 ) :  Pt,  I, 
387.  1949.  ‘  ‘ 


The  iron  requirement  of  six • adolescent  girls,  D.  Schlaphoff  and  F.A,  Johns¬ 
ton,  Jour.  Nutrl  >39 (1). i67-82.  19^9*  Abs,  also  in  Fed,  Proc. V [Fed.  Amer*  Soc. 
Exptl.  Biol.]  S(l):*Pt. *1,  395.  1949. 

•  »  ^  .  '%  •  ■  f  '  ' 

The  iron  metabolism  of  .young  women  on  two  levels;  :of  intake,  F.A,  Johnston  and 
R.  Frenchman  and  E.D.  Boroughs,  Jour.  Nutr.  38 (4) : 479-487*  19^9* 

Survey  reveals  facts  an  family  laundry  'costs,  A.  Aikin.  Agr.  leaders';  Digest 

29 (9) : 56.  194^.  ' 


*  -•  ♦  •  k  %  '  * 

Function  of  the  vitamin  B£  group:  Meqha,nism  of  transamination,  W,W.  Umbreit, 

D.J.  0‘ Kane,  and  I.C.  Gunsalus.  Jour,  Biol.  Chem,  176(2  ):629-637*  19^8* 

*  .  * 

•  .  '  >  .  .  '  —  '  * 

'  '.4 ' ' ;  ’  “ .  f  i  ‘  *  ¥  •'  ■’  *  .  ... 

Unidentified  factors  required  by  La ct 0 Uaci  1  lus  ;ca s  e  i  .  —  1 1 1 ,  The  nature  of 
streoogenin  activity,  H.T.  Peeler,  L.J,  Daniel,  L. C,  Norris  and  G.F,  Heuser. 
— IV,  Evidence  for  growth,  factors  in  purified,  liver  extracts,  L,J*‘ Daniel, 
H.T.  Peeler,  L.  C.  Norris  and  M.L,  Scott.  Jour,  Biol.  Chem.  17:7(2)  i 905-916, 

917-926. 1949. 


r*  f-  -  - 


•  Y  .  *  ♦  •  *  f  4  ■  *  - 

Evaluation  of,  some  lactic,  acid  producing,  bacteria  in  tlife  microbiological  as¬ 
say  of  amino  acids,  M.  Brin  and  H.H.  Williams,  Abs,  in  Fed,  Proc,  [Fed.  Amer, 
.Soc,,  Exptl..  Biol.]  8(r):-:Ft.  ,1,  187-188,-1-949,.  '  :  *1.-  "  ~  '' 


Factors  concerned  in  the  liberation  of  pteroylglutamic  (folic)  acid  in  its 
heptaglutamate  by  chick  liver^  7 M;L,  Scott,  O.H, .  Hill,  and  L, C.  Norris*  Abs. 
in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exotl.  Biol,)  8 ( 1 ) :  Pt.  I, *249.  1949* 


Studies  of  growth  factors  in  l^ver  extract  .using  paber  partition  chromatography- 
G.  H,  Tishkoff,  H.T.  Peeler^  ^A.  Za^faroni,  H.  Tesluck  and  L.  C.  ‘-Norris,  Abs.- 
in'Fed.  #roc, '(Fed,  Amer.  Soc,  Exptl.  Biol.)  8(l):  Pt.  I,  260.  1949* 

.  ....  .  .  ■  ■>  .  •  lit  »• 

Effect  of  animal  protein  factor  on  the  requirement  for  me thylating- compounds, 
M.B.  Gillis  and  L.G.  Norris.  Jour.  Biol.  Chem.  179(l ): 487-488.  1949. 

,  .  •  ,  ■  „  t  !  t  -*’ir  "  ‘  *  !,*’>?*  - 

.  ,  f  '  *  ■'  '  -  *  *  *  *■*•■*■  '■* 

An  improved  method  for  the  microbiological  assay  of  growth  factors  on  paper 
chromotograms ,  H.  Yacowitz,  L,C,  Norris  and  G.F.  Heuser.  Proc,  Soc.  Exptl, 
Biol,  and  ked.  71 ( 3) : 372-374.  1949, 


*•2  5"' 
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*  —  ■»!■«  ■  ^  ^1  ■  ■  II—  IBJ  f  — in— »» .-n  l,  I«|  — ■■  —  »1  ■  »  ■  ■ 

Ascorbic  acid  oxidation  in  mill?  by  preformed  hydrogen  ueroxide,  V.N,  Krukov- 
,  sky.  Jour.,  Dairy.  Sci.  32(2) :  l63~l6l>  19^9*  .  . 

Studies  on  the  adequacy  of  human  milk  and  artificial  human  milk  for  the  rat, 

M. L.  Scott  and  L.C.  Norris,,  Jour.  Nutr.  37(2):337-351*.  1949. 

The  influence  of  tocopherols  and  cod  liver  oil  on  the  stability  of  milk,  V, 

N.  Kgukovsky,  J.K.  Loosli  apd^F.  Whiting.  Jour,  Dafry  Sci,  32(3) 1196-201, 

19^9.  .  . 

The  wrist  stiffness  syndrome  .in  guinea  pigs,  S,E.  Smith,  M,A,.  Williams,  A,  C, 
Bauer  and  L,A,  Maynard.  Jour,  Nutr,  3^ ( 1 ) 2 S 7— 9^ •  19^9* 

Ice  cream  -  a  nutritions  food,  A.C.  Dahlberg.  Ice  Cream  Review.  32(7)!34,  7&» 

78,  SO,  82.  1949.  ,  .  >  • 

Translating  dietary  allowances  into  foods. and  diets,  L,A,  Maynard.  Jour, 
Amer,  Dietet.  Assoc,  25(l):18-20.  1949.  .  ;  .  ,  . 

Effect  of  freezing  rate  on  vegetables,  »F,A,  Lee  and  W,A.  Gortner*  Refrig. 
Eng.  57(2) : 148-151,  184-185.  1949*  ;  . 

,  ■*.  *  • 

*  %  '  y  \  4 

The  effect  of  ultraviolet  light  in  the  meat  cooler  on  the  keeping  quality  of 
frozen  potk,  F.E.  Volz,  W, A, .  Gortner,  E,:W.  Pitz,  Jr.,  and  J.-I*  Miller.  Food 
Tech.  .3(l)f  l(_7.  1949.  .  ...  t.  .  , 

♦  *.  * 

*  f  *  •  » 

Precooked  frozen  meals,  M.K.  Stocker.  Jour.  Home  Econ.  4l(5) *  260-261.  1949* 

Effect  of  0°Frand  15°F  storage  on  the  quality  of  frozen  cooked, foods,  E1Gleim 
and  F.  Fenton,  Food  Tech.  3(6 ) 1187-192.  1949*  ;  ,  /;  . 

^he  effect  of  desiccation  on  frozen  vegetables,  F.E.  Volz,  W,A.  Gortner  and 
C.V.  Delwiche.  Food  Tech,  3(9) :.3Q7~313*  1949.  .*  .  .  •  .  .  ■ 

Studies  on  preservation  of  shell  eggs  by  coating  with  plastics,  W, D,-  Yushok 
and  A.L.  Romanoff,  Food  Res.  14(2):  11 3-122.  1949-.  .  . • 

PW  YORK  STATE 

Progress  reports  in  New  York  State  Sta.  67th  Ann.  Rpt.  for  the  year  1948,  p. 

•17-21*  1949.  .  .  .  • 

*  *  '••••"  •  • 

Flavor  evaluation  procedures,  J.  C.  Hening.  New  York  State  Sta,  Tech.  Bui. 
284,  20i>,  1948.  .  ’  • 

*  •  ■  “  _  •  1 

DDT  residue  studies  of  fresh  graoes,  juice,  and  jam,  E.F.  Taschenburg.^ind  A, 
W,  Avens.  New  York  State  Sta.  Tech,  Bui.  286,  18p©  1949* 

Flat  sour  spoilage  of  tomato  juice,  C. S.  Pederson  and  M,E.  Becker.  New. York 
State  Sta.  Tech,  Bui.  287,  22p.  194-9. 
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The  effect  of  salt  upon  the  bacteriological  and.- -chemical 
ing  cucumbers,  C.S,  Pederson  a*nd  L.  'Ward.  New  York  State 


changes  in  ferment- 
Tech.  Bui,  288,  29 


p.  19^9*  - , 


w  tv'.  •  «  ' 

Frozen  apple  juice,  F.' A,  Lee  and ‘C.  S.  Pederson, 
and  Cornell  Stations]  ,l4(4). ;10,  1948. 

' "  '*  '  *  .  \  y  i  »  j]) 

Food  processing  research*at 'Geneva, '  f);B.  *Hand, 
and  Cornell  Stations]  15(l);4,  194-9* 


’ ‘‘Farm -Research  [New  York  State 
Farm  Research  [New  York  State 


Maraschino  cherries  -  making"  them  at  home^  F.A.'Lee.  Far‘m!  Research  [New  York 
State  and  Cornell' Stations]  15(2) : 5* "  1949*v  *  *  *'  ‘  ■  *  > 

Measuring  vitamins  to  one  28-billionth  of  an  ounce,  R.F.  Brooks.  Farm  Research 
[New  York  State  and  Cornell  Stations]  15(3) s4.  1949* 

How  cleaning  compounds  clean,  G.J.  Hucke^.- "Farm  Research  [New  York  State  and 
Cornell  Stations]  15(3):15.  1949.'  -  •  ^  '  -  . 


Apule  ice  and  apple  ice  cream,  * J.C.  Hening.  Farm1  Research  [New  York  State 
and  Cornell  Stations]  15(4):1.  1949;  Also  in  Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr,  28(12); 365,  38I.  1949. 

The  comparative  usefulness  of "various  calcium -salts? in, the  firming  of  canned 
and  frosen  apple  slices,  K.  Holgate  and  Z.I.  Kerteszvi  Fruit ; Prod. t Jour,  and 
Amer.  Food  Mfr,  28(2) : 37-3S,  42.  1948. 

The,  use  of  ascorbic  acid  in  preventing  oxidative  changes  in  apple  juice,  K* 

C.  Kolgate,  J.C.  Moyer  and  C.S.'  Pederson.  Fruit  Prod.:  Jour,  and  Amer,.  Food 
Mfr.  28(4)  1100-102,  112.  1948i  «  •'  ,  . 

The  effect*  of’  sunlight  oh  the  ascorbic  a'c'id  content  of'  strawberries, ,  W, B.  Rob¬ 
inson.  Jour,  Agric,  Res.*  78 (8)*: 25 7-26 21,  1949*  . 

Color  change  of  strawberry  ahthocyanih  with  d-glucose,  E.,vSondheimer  and  F.A. 
Lee.  Science  109 (28^1 ) 1 331-3321'  1^49.  '  -  •  ' 


Effect  of  freezing  rate  on  'Vegetables,: .  F. A.  Lee  and  W.A.  Gortner.  Refrig.  Eng. 

-57  ( 2 ) :  1 48— 1 51 ,  -  .184-185.  1949 . 

Effect  of  freezing  rate  on  fruits,  F.A.  Lee,  W.A.  Gortner  §nd  J.  „Whitcombe. 
Food. Tech.  3(5)516)4-169.  1949.  . 

*  "  '  *  <r  1  .v  1  -  *  .  'r  •  T  ^  •*  -  r  *  .s-.  , 

#  *  *  '  •*  ~  *  \  . 

Separation  of  a  crystalline  globulin  from  tomato  juice  and  de£erminati°n  of 
its  isoelectric  point,  D.C.  Carpenter  and  W.C.  Smith.  Arch.  Biochem.  23(l)s 

^5-50.  1949.  '  /■'  '  :■ 

* ,V  l  t  .  '  '  ,  •  r 

*  ■»  *  .  .  •  * . 

♦  f  ' 

Operation,  of  a  routine  testing  group  in  a  small  laboratory,  J.C.  Hening.  Food 
Tech.  3(5):  1*62-163.  1949.  '  *  •'  -  . .  . 

:J  r  .  1 

•;  ■  •  , 

The  science  of  vegetable  fermentation,  C.S.  Pederson.  Abs.  in  The  Canner  108 

(11): 34,  1949. 


Sauerkraut  in  the  American  dietary,  C.S.  Pederson.  Abs.  in  The  Canner  108(ll); 

36.  1949. 
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Pectins,  giants  among' molecules,  are  still  too  small  to  see,  R.J.  McCollach 
and  Z.I.  Kertesz.-  Farm* Research  [New  York  State  and  Cornell  Stations]  l4( 4) l 

7.  I9>*g. 

,  '  •  »  ,  .  *  •  •  ‘  ■'  •  * 

Recent  developments  of  practical  significance  in  the  field  of  pectic  enzymes, 
R.J,  McCollach  and  Z.I.  Kertesz.  Food  Tech.  3(l):94-96*  19^9* 

"Thermal  maceration"  of  plant  tissue,  W.B.  Robinson,  J, C.  Moyer  and  Z.I.  Ker¬ 
tesz.  Plant  Physiology  24(2) : 31 7-319.  1949.  * 

**.  *  *  - 
Pilot  plant  research  to  aid  food  processors.  Food  Indus.  2l(l):82.  1949* 

i  /  .  .  •  4  •  1  * 

m  ,  %»  r  •  .»  •  .  '■•**•*•  .  /  . 

*  ‘  »  •  .  •  *  •  .  •  4  •  *  *  **  4  * 

A  colorimetric  me thod-f or  *  the : determination  of  phenol  oxidase  ih  plant ’mater¬ 
ial,  F.G.  Smith  and  E.  Stotz.  Jour.  Biol.  Chem.  179(2) 5865-880.  1949. 

a  l  •  *  t  4  r 

A  colorimetric  method- for  the  determination  of  peroxidase  in  plant  material, 

F.Cr.  Smith,  W.B.  Robinson  and  E.  Stotz.  Jour,  Biol.  Chem,  179(2)  :881-889*1949* 

A  colorimetric  method  for  the  determination  of  cytochrome  oxidase  in  plant 
material,  F*Gr.  Smith,  W.B.  Robinson  and  E,  Stotz.  Jour.  Biol.  Chem.  179(2)  l 
891-902,  1949,  . 

*  *  « 

NORTH  CAROLINA 

t  ,  —  ’ 

Progress  reports  in  Research  and  Farming  6(3)?53»  59»  65-66.  1948  (North  Car¬ 
olina  JOth  Ann,  Rpt.  for  the  period  July  1,  1946  to  June  30#  1947)* 

„  '  ..  '  1  ■ *  1 

List  of  publications  on  cucumber  pickling  and  salting  of ’vegetables  resulting 
from  cooperative  investigations  at  Raleigh,  North  Carolina  by  the  U.  S.  Depart¬ 
ment  Agriculture  and  the  North  Carolina  Agric.  Expt.  Station,  September  193^- 
January  1948,  AIC-I83,.  4p.  Processed  [’19^9] • 

Stabilizers,  -cocoa  powders  affect  quality  of  chocolate  milk,  W.M.  Roberts,  C. 

D.  Colvard,  and  S.  Efland.  Research  and  Farming  [’North  Carolina  Station]  7 
(2): 8-9.  1948. 

Avenex  improves  keeping  qualities  of  frozen  sausage,  T.N.*  B Turner  and  D.E.'  Brady. 
Research  and  Farming  [North  Carolina  Station]  7(3^:^0*  1949* 

Influence  of  cooking  on  ascorbic  acid  content  of  collards,  H.  Pressly.  Food 
Res.  L3(6): 491-496.  1948. 

Ultra  violet  irradiation  of  beef*  and  pork  for  low  temperature  storage,  D.E. 
Brady,  F.H.  Smith,  L.N.  Tucker  and  T.N.  Blumer.  Food  Res.  14(3) J183-1S9*  1949* 

.  *  t  [  *  • 

•  •  1 

Characteristics  of  country-style  hams  as  related  to  sugar  content  of  curing 
mixture,  D.E.  Brady,  F.H,  Smith,  L.N,  Tucker  and  T.N.  Blumer.  Food  Res_.  l4 

(4) j 303-309*  1949.  '  * 

NORTH  DAKOTA 

Progress  reports  in- North  Dakota  Sta.  58th  Ann.  Rpt.  for  the  year  July  1,  1947 
to  June  30,  1948,  p.  51-52.  ... 
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Consumption  of  wheat  flour' and  "bakery  products  by  the  American  housewife,  R. 

E.  Harris.  North  Dakota  Sta.  Bimonthly  Bui.  11 ( 3^ :82-84.  19^9* 

Frozen  food  unit  added  to  experimental  food  laboratory,  R.L.  Witz.  North  Da¬ 
kota  Sta.  Bimonthly  Bui.  ll(U) :136-137.  19^9* 

.  •  .  •  :  •  *  *  *  :  .■  •  ■  *  * 

OHIO 

*  «  s  *  *  4 

Progress  reports  in  Ohio  Sta.  Bui.  680,  67th  Ann.  Rpt*  for  the  year  ending 
June  30,  1948,  p.  79-81.  1948. 

If  *  ' 

Use  of  rats -to  test  milk  vitamin  D, , B.L. .  Carson,  ,W.$.  .  Kraus et-,  R.M.  .Bethkeeand 
J.W.  Hihhs,  Ohio  Farm  and  Home  Res.  33(254) :  167-170.  1948. 

,  --  .  .  •.  •  , 

School  lunch  program  in  Ohio  under  study,  M.B.  Patton,  D«  Tyler,  and  S.  Bor- 
chardt.'  Ohio' Farm  and  Home  Res. ■ 34(258) .80-82.  1949* 

»  .  .  ■  '  '  ■  •  ' •  .  '  • 

Frozen  food  quality  high  -  price  no  indicator  of  grade  in  fruit  and  vegetable, 

■  W.L.  Lennox  and  R.-W.  Sherman.'  Ohio  Farm  and  Home  Res.  33(255)  *193-194.  1948. 

.  .  •  /  * 

’  ,  *  ,  •  1  *  • 

Food  preferences  of  school  children  tested  in  new  study,  M.B.  Patton  and  Gene 

Sanao.  Farm  News,  Ohio  Agr.  Expt.  Sta.  33s 52.  1949* 

/ 

The  effect  of  fungi  on  the  flavor  and  color  of  tomato  juice,  D.  Culler,  H.D. 

Brown  and-M.  Wilson.:  Ohio  Jour.  Sci.  49 ( 3) • 91-101*  1949* 

>  ‘  - .  ■ 

t  * . 

Dry-cleaning  problems  brought  to  classrooms,  D. S.  Lyle.  Jour.  Home  Ecoiu  4l 

(3)5130-132.  1949.  ‘  • 

Four  methods  of / defrosting  poultry  studied,  I.  Beery,  I#  Prudent  and  E.D.  Wil¬ 
son.  Jour,  Home  Econ. .  4l(  4) :  203-204.  1949.  -•  - 

On  the, freezing  and  frozen  storage  of  cake,  C.  Miller  and  I.E.  Beattie.  Jour. 
Home  'Econ.  4l(8)  1 463-464.  1949.-  .  • 

Some  properties  of  an  unidentified  growth  factor  present  in  fish  products, 

J.M,  Pensack,  R.M.  Bethke  and  D, C.  Kennard,  Jour.-  Nutr.  37( 3) : 353— 3&0*  1949* 

OKLAHOMA 

%  *  .  •  ...  '  ...  ■  * 

Progress  reports  in  Oklahoma  Sta.  Bien.  Rpt.  for  1946-1948 ,  p.  91-93*  1948. 

Progress  report®  in  Oklahoma  Sta.  Farm  Res.  Flashes, -p.  1.  July'1949* 

*  *  ^  *  4  *  f  *  .  >4.  *  *  * 

The  chemical  content  arid  nutritive  value  of  Oklahoma  pecans,  V. G.  Heller  and 

F. G.  Gross.  Oklahoma  Sta.  Mimeograph" Cir.  M-I76,  5P*  Processed.  1948. 

/  •  •  •  •  •  ’  .  •  »  .  *  t 

*»  *■  •  .  r  t  *  .♦•»*• 

Peas,  snap  beans  for  frozen  storage,  Oklahoma  Sta.  Farm  Res.  Flashes  p.  2. 
March  1949. 

Studies  on  copper-containing  oxidases  in  higher  plants,  M.L.  Rothchild  and 
R.  MacVicar.  Abs.  in  Fed.  Proc.-  [Fed*  Amer.  Soc.  Exptl*  Biol.]  8(l):  Pt*  1, 

245-246.  1949.  - 
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Progress  reports  .in  Oregon  Sta.  .  Bui * -..46.1 »  Ann,  Rpt.. for  year  ending  June  30. 

1948,  p.  '58-61,  106-in.  i.94g;  : 


Planning  a  center  fqr  haqd  ironing, riM.  Wilson  and  $•  Shively,  Oregon  Sta, 

dr.  17$, "200. .15^9. .1; •  ;  ; ;  .  -  ' 

r  ' 

Processing  filbert  nuts,  R.  C.  Miller vand  K.A.  Devlin.  Oregon  Sta,  Tech.  Bui. 
15,  l6n.  1948.  1 

-  .•  *  •  ...  ;  •  ,  • 

Testing  acceptability  of  food  products, — Taste  test  procedure,  G.  Lorant  and 
E.H.  Wiegand.  Oregon  Sta.  Inf.  (Sir.  '446,  3p.  Processed.  1949. 

•  » .  <  .  J  “  ■  !  ...  .  ...  '  \ 

_Ascorbic;  ac.id  content  of  foods  as  served,  M.L.  Fincke,  M.A.  McGregor;  C.A. 
Storvick  and  E.  Woods.  Jour.  Amer.  Dietet.  Assoc.  24(H)  :957-9£>2.;  1948, 

Ascorbic  acid  metabolism  of  older  adolescents,  C.A.  Storvick,  B.L,  D.avey,  R. 

N.  Nitchals,  R.E.  Coffey  and  M.L,  Fincke.  ■  Abs.,  in  Fed.  Proc.  (Fed.,  Amer. 

Soc.  Exptl.  Biol.)  8(1 ):  Pt.  I'  3$8.  1949c'  Also  Jour.  Nutr.  39flTil-li.  1949. 

Effect  of  sodium  bicarbonate  and  ammonium  chloride  on  ascorbic  acid  metabolism 
of  adults,  B.Ba  Hawthorne  and  C.A.  Storvick.  Proc.  Soc,  Exptl.  "Biol,  and  Med. 

.67:447-449,  1948.  ^  # 

Food  habits  of  freshmen  at  Oregon  "State "College,  C.B.  Young  and  C.A.  Storvick. 
Jour. r Amer.  Dietet.  Assoc.  25(4) : 312-321,  1949* 

Geographic  variations  of  dental  caries  in  Oregon,  —  I,  Dental  status  o‘f  nat- 
.iye  born  and  reared  school  children  in  two  regions,  D.M,  Hadjimarkos  and  C.A. 
Storvick.  Jour.  Dental  Res.,  28(4) : 415-423*  19.49*  • 

v'  1  *  *  '  .r  •  4  , 

Planned  houses  -  a  review  of  research,  M.  Wilson.  Jour.  Home  Econ.  4o(9)s 
502-504.  1942. . •  ,  ... 

Dependability  of  food  judges  as  indicated  by  an  analysis  of  scores  of  a  food¬ 
tasting  panel,  A.  Overman  and  J*C.R..,Li.  ,  ;Food  Res.  13(  6):44l-449.  1948. 

Using  replications  in  deep-fat -.frying  experiments,  A.  Overman  and  J.  C.R.  Li. 
Food  Res,  .14(4): 273-282.  1J49.;  '*  "  ' 

t#  V  •  ,  „  •  v  '  •  ^  ‘  ’  1 

Radio  frequency  blanching  of  cut  corn  and  freestone  peaches,  C.E.  Samuels  and 
.E.H,  Wiegand,*  -  Fruit  Prod.  Jour.,  and  Amer.  Food  Mfr.  28(2-):43-44,  6l.  1948. 

Vegetable  processing  research,  E0H.  Wiegand.  40th  Ann.  Rpt,  of  the  Oregon 
State  Hort.  Soc.  1949.-  .  .  .  .  ; 

Performance  of  frozen  food  packages,*  E.H.  Wiegand,  C.E.  Samuels,  R.  Milier 
and  C.J.  Wilder.  Modern  Packaging  10(2)  :ll-l4+.  1949*  •  . ,%rt 

Possibilities  of  secondary  fermentation  in  light  sweet  wines,  H.  Yang  ^nd  E, 

H.  Wiegand.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  28 (?) : 134-133+.  1949* 

Agriculture  and  food  processing  in  Oregon,  E.H.  Wiegand.  The  Reclamation 
Era,  34(10) 5194-196.  1948.’  ‘  *  ‘ 
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'  -  *  -  *  .  v  - 

Production  of  fruit  wines  in  the  Pacific  northwest, ,H.  Yang  and  E.H.  Wiegand, 
Fruit  Prod*.  Jourc  and  Amer.  Food  Mfr.  29:8—12.  19^9 

4  •  *  « 

Determination  of  color  of  unclarified  juices  "by  ref hectometer,  O.J.  Worthing— 

'ton,  R.Fe  Cain  and  EoH.  Wiegand.  Food  Tech.  3(8) :  27^-277*  19^9* 

*  »  , 

* 

PENNSYLVANIA 

,  -t,  -  -  —  -  « 

4  *  I  *  » 

*  ■* 

Progress  reports  in  Pennsylvania  Sta.  Bui.  $02,  6lst  Ann.  Rpt.  f©r  the  fiscal 
year  ending  June  30*  19^8/  p.  '21-23',  19^8* 

-  Quality  of  woven  clothing  fabrics  purchased'  1944—1946,  B.. V.  Morrison,  H.M.^ 
Fletcher,  P.B.  Mack,  M.P.  Shelton,  S.L,  Phelps  and  E.E. Stout.  USDA  Miscel¬ 
laneous  Pub.  660,  122p.  1949, 

1  *  -  .  .  •  v 

r  . 

-  Farmhouse  plans  for  the’ Northeastern  staten,  USDA  Miscellaneous  Publication 

658,  19p.  1948  [Coop;  Pennsylvania1  Station].  .  T. 

Pennsylvania1  s^  people.  Their  characteristics  and  trends,.  M.E,  John.  Pennsy¬ 
lvania  Sta.  Bui.  506,  44p.‘  1948.  •  •  '  .?.* 

Tomatoes  from  frozen  storage,  G.J.  Noll  and  J.E.  Nichols.*  Pennsylvania  Sta. 
Progress  Hot.  No.  3»  3P*  Processed.'  1948. 

Assembled- in-place  food  freezers  for  farm  families,  A.S,  Mowery  and  C.G.  Bur- 
ress.  Pennsylvania  State  College  Special  Cir.  May  19^9* 

Comparison  of  three  methods  for  asborbic  acid  determination  using  the  sweet 
potato,  M.L,  Dodds,  L.  Echo  and  H.  Moore.  Jour,  Amer.  Dietet.  Assoc.  24(7)* 
582-585.  1948,  '  4  '  '  : 

♦ 

The  effect  of  carbohydrates  on  experimental  caries  in  the  rat,  M.L.  Dodds, 

etal.  Jop.r.  Dental  Res.  27(5) ; 562-575.  1948. 

•  * 

4  '  '  ‘  >  , 

•  So  old  nobody  wants;  you, .  V/.M.  Smith,  Jr.  Jour.  Home  Econ.  4l  (6 ):  3O8-3IO.  19^9 

•• 

Nutritive  value  of  canned  food. — XXVII.  ,'  Influence  of  temperature  and  time 
of  .storage  on  vitamin  content,  N.B.  Guerrant,  0,Bo  Fardig,  M.  G.  Vavich,  and 

-  H.E,  Ellenberger.  Indus,  and  Eng.  Chem.  *  4-0(12) :  2258-2263*  1948* 

t  *  . 

Does  the  U.S.P.  vitamin- A  deficient  diet  require  supplementation  with  ascor¬ 
bic  acid?  N.B.,  Guerrant.  Science  108 (281 7) ;. 724- 725.  1948. 

*  *>  ,  -  - 

Influence  of  <  age  and  of  vitamin  A  intake  on  the  storage  of  vitamin  A  in  the 
liver  of  the  rat,  N.B.  Guerrant;  J our.'' Nut r«  37(1 )?  37— 51*  19^9* 

**  A  : 

/  *  ’  »  "1  •  r i  .  ■ 

The.  netw  vitamin  A  reference  standard  and  its  use  in  evaluating  the  vitamin  A 
potency  of;  fish  oils,  H.A.  Ellenberger,  N.B.  Guerrant  and  M.E,  Chilcote.  Jour 
Nutr.  37(2)  :1S5-201.  I9U9,  ••  ,  ,,  . 

.  9 

i- 

Some  inter- relationships  of  thiamine  and  fat  in  the  nutrition  of  the  rat,  M, 
M.  Krider  and  N.B.  Guerrant.  Abs.  in  Fed.  Prop.  (Fed.  .Amer.  Soc.  Exptl. 
Biol.)  8(1):  P  t.  I,  388.  1949. 
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Stability  "'of  vitamin  A  ace t at er under ’ laboratory  conditions, “M.E*  Chilcote, 

N.B.  Guerrant ,  and- H. A,  Ellenberger.  *  Analyt.  Chem*  2l(8) : 9^0— 963*  1949* 

t  «  ;  r  • 

Vitamin  A  in  fish  oils,  M.E,  Chilcote,  N.B.  Guerrant  and  H.A.  Ellenberger. 
Analyt.  Chem.  -  2l(lC>)  :118Q-11S8.  ‘1949. 

Further  experiments  on  the  relation  of  fat  to  economy  of  food  utilization. 

—  IV,  Influence  of" activity*  A*  Black,  C.E.  French  and  R.W*  Swift.-- -V,  Fluc¬ 
tuations  in  curve  of  daily  heat  production,  A.  Black,  C.E,  French,  R.L.  Cowan 
and  R.W.  Swift,  Jour.  Nutr.  37(2)2275-288;  289-301.  1949** 

Fats  in  relation  to  caloric  efficiency,  R.W.  Swift  and  A.  Black.  Jour.  Amer. 
Oil  Chem.  26(4) 2I7I-I76.  1949.  '■ 

Influence  of  heredity  on  the  crude  protein  and  carotene  contents  of  corn,  L. 

W.  Aurand  and  R.C.  Miller.  Abs»  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.) 
8(1):  Pt.  I,  378.  1949. 

Accelerated  agipg  tes-ts  .for  textile  fabrics,  P.B.  Mack.  Jour,  Home  Econ.  4l 
(5)s252-253.  1949. 

Accelerated  ageing  studies  in  the  U.S.A.  P.B.  Mack.  The  Dyer  and  Textile 
Printer-  [London  ]  ■  52(1 ) *  1949.  ’ 

An  analysis  of  consumer~»retailer-drycleaner  consumer  relationships,  P.B,  Mack. 
The  South  African  Dry  Cleaning  and  Laundering  Rev*  3r(i0 )  *‘4-5®  1949* 

Hot  .water  in  the  laundry,  P.B.  Maok.  Amer.  Gas  Assoc.  Monthly  31(29  *7~9»  42- 
43.  1949. 

Sonic  laundering,  H.'K,  Schilling,  I.  Rudnick,  C.H.  Allen,  P.B,  Mack,  and  J* 

,C.  She  mill,  The  Jour*  of  the  Acoustical  Soc.  of  Amer.  2l(l):39*  1949* 

2  , 

... 

Studies  on  water  temperatures  in  commercial,  institutional,  and  household 
laundering,  P.B.  Mack.  Proc.  of  the  South.  Gas.  Assoc,  19^9* 

What  type  of  solvent?  J.A.  Knight.  The  South  African  Dry  Cleaning  and  Laun¬ 
dering  Rev.  3(9) 6,. ;  1949. 

Woolen  blankets.  Staff  -  Drycleaning  Fellowship.  The  South  African  Dry  Clean¬ 
ing  and  Laundering  Rev.  3(2). *4-5*  7*  1948. 

Calories  make  a  difference,  P.B,  Mack.  Sugar  Res.  Fdn.Inc.  28p#  1949* 

*  *  t  * '  '  ■  ' 

Community  nutrition  research,  P.B.  Mack,  'The  Bui.  New  York  State  Dietet. 

Assoc.  13(3)24-7*  1949. 

.  •  .  «  •  1 

Institutional  nutrition  research,  P.B.  Mack.  Danville  State  Hospital  Mental 
Health  Bui.-  27(2) 2  1949* 

Pennsylvania  -  Leader  in  medical  nutrit  ion:— I ,  Pennsylvania  -  Leader  in  hu¬ 
man  nutrition  research,  P.B.  Mack.  Commonwealth  3(4)22-10.  1949* 
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Pennsylvania.—  Leader  in  medical  nutrition;— III,'  A  pioneer  Community  med¬ 
ical-nutrition  program,  A*d,eP.  Bowes,  L.B.  Kaylor,  P.B.  Mack  and  H.E.  Camp- 
Bell,  Commonwealth  3(4):17-21.  19^9* 

The  quantitative  evaluation  of  hone  density,  P.B.  fMack,'  ,W.N,  Brown,  Jr,  and 
H.D.  Trapp,  The  Amer,  Jour,  Roent,  and  Radium  Therapy  4l (6) ; 808-825*  19^9* 

«  r  • , 

.  »  •  >  *'  .•  * 

A  study  of  institutional  children  with  particular  reference  to  the  caloric 
value  as  well  as  other  factors  of  the  dietary,  P.B.  Mack  and  C^  Urhach,  Mon¬ 
ographs  of  Soc.  Res,  in  Child  Dev,,  Serial  No#  46.,  13(l)*93P  (+ix)  •  1948, 

l  * 

Comparison  of  meat  and  legumes  in  a  controlled  feeding  program,'— IV,  Second 
period  with  regimens  reversed— dietaries  and  results,  of  physical  observation, 
P.B.  Mack,  Jour,  Amer,  Dietet,  Assoc,  25(10) :848-857*  1949* 

*  ,.  ►  >  '  •  *  .  '  * 

PUERTO  RICO  .  '  .  - 

i  «  .  ,  ♦  '  - - -  * —  , 

t  ’*  r  ■*  * 

Pteroylglutamic  acid  requirement  of  the  rat  and  a  characteristic  lesion  oh* 
served  in  the  spleen  pf  the,  deficient  animal,  CaF;  Aaenjo,  Jour,  Nutr.  }6 

(5) : 601-602,  1948,  ’  .  . 

Studies  on  edible  yeasts, — I,  fopd  yeast,  brewer1 s  yeast,  and  skimmed  milk 
as  supplements  to  a  deficient  diet.— II,  Growth  and  reproduction  performance 
of  rats  fed  on  yeast  as  sole  source  of  protein, — III,  The  effect  of  heat 
treatment  on  the  nutritive  value  of  food  yeast;  J.A..  Goyco  and  C,F.  Asenjo# 
Puerto  Rico  Jour,  Pub,  Health  and  Trop*  Med*  23(4) : 471-502,  1948, 

Minimal , protein  requirement  for  growth  ip  the^rat,  M.  Goettsch.  ‘Arch,  Biochem, 

19(3) V349— 35S.  1048. 

Response  of  pteroylglutamic  acid  (PGA)  depleted,  rats  to  supplementation  with 
natural  products,  C.F,  Asenjo.  Abs.  in  Fed*,,  Proc,  (Fed.  Amer.  Soc.  Exptl.  * 
Biol.)  8(1);  Pt.  I,  181.  1949.“ 

.  ’  ■  l  •  e 

Minimal  protein  requirement  of .the  rat  for  reprqduction  and  lactatioh,  M, 
Goettsch.  Arch.'  Biochem.  21 (2) ; 289-300.  1949. 

,  1  ‘ 

.  »  ■  1  •  •  * 

Net  protein  and  growth-promoting  values  of  three .different-  types  af  yeast 
prepared  under  identical  conditions,  J.A.  Goyco  and  C.F.  Asenjo.  Jour.  Nutr, 

38(4) :5.i 7-526.  1949.  •  •  ■  •  . ■  ■ 

,  >  ’  •*, 

RHODE  ISLAND  ‘ 

Progress  reports  in  Rhode  Island  Sta#  Contrib.  722,  60th  Ann.  Rpt.  for  the 
year  ending  December ',31,  1947,  p.  20-22.  1948..  •*■•••  *• 

0  *• 

Progress  reports  in  Rhode  Island  Sta.  Contrib.  734,  6lst  Ann.  Rpt.  for  the 
year  ending- .December-  31,  1948,  p.,  12-l4„  1949*  ••  •*' 

:  . 

The  use  of  kitchen  utensils  in  rural  Rhode  Island  homes,  B,M.  Kuschke  and  G, 

H.  Smith.  Rhode  Island  Sta.  Bui..  304,  29p.  1949,  r.  ’  .  -  '• 
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RHODE  I SLAND- Continued 
Home  floors  in  Rhode  Island,  B.M,  Kuschke.  Rhode  Island  Eisc.  Pub.  39»  7p* 

1949.  J 

‘  '  a  .......  • 

Farmhouse  plans  for  the  Northeastern  -states.,  USDA  Misc.  Puh.  658,  19p.  1948 
[Coop: .Rhode  Island  Station], 

Cooking  utensils  based  ‘on  meal  patterns ,  A,  Woolrich,  A.  Baragar,  B.M.  Kus¬ 
chke,  J.  Warren,  E,  Phipard  and  L.’  Fincher,.  .Jour.  Home  Econ.  4d(6) :  305-308, 
194s. 

The  family  manages  its  money,  E.W*  Crandall*'  Jour,  Home  Econ.  40 ( 10 ) 5 5^5 — 

566.  1948. 

-  t  ,.s  1 

Acceptability  and  ascorbic  acid  content  of  frozen  Rhode  Island  vegetables, 
R.E.  Tucker.  Rhode  Island  Sta.  Bui.  302,  24p»  1948. 

r  • .  south  Carolina  .■ 

Progress  reports  in  the  60th  Ann.  Rpt.  of  -the  South  Carolina  Sta.  for  the 
year  ending  June  30#  1947,  p*  25-28.  1948, 

Is  the  enrichment  program  here  to  s-tay?  EUJ.  .Lease  and  H.  Riley,.  Jour.  Home 
Econ.  4i(3):140-142.  1949. 

'•  SOUTH  DAKOTA 

Progress,.. report s  in  South  Dakota^  6lst  Ann,.  Rpt.  for  July  1,  1947  to  June 

30/1948,' t>;  65-66.  1949.  •  •  .  . 

•Effect  of  arsenic  on  the  metabolism  of  selenium,  H.L,  Klug,  D.F,  Peterson  and 
A.L.  Moxon.  Abs.  in  Fed.  Proc.  (Fed.  Amer,  Soe.  Exptl,  Biol.)  8(l):  Pt.  I, 
274.  1949.  1  ....  v  •  .  -  ‘  •  .•  .  .  , 

TENNESSEE 

.  .  >  .  .  *  - - 

Progress  ’report's  in  ‘Tennessee  Sta.  59th  Ann.  Rpt*  for  1946,  p.  96-97*  1948. 

Progress  reports  in  Tennessee  Sta.  60th  Ann.  Rpt*  for  1947*  p.  97-105*  1949* 

•  * 

Changes  in  rural  family  income  and  spending  in  Tennessee  -  1943-1944,  J.L, 
Pennock  and  E.L.  Speer.  USDA  Misc.  Pub,  666,  106p.  1949*  *  . 

•  "  *"•  *• 

Quality  of  woven  clothing  fabrics  purchased  1944-1946,  B.V.  Morrison,  H.M. 

, Fletcher,  P.B.  Mack,  M;P.  Shelton,  E.L.  Phelps  and  E,S,  Stout.  USDA  Misc. 
Pub.  660;  122p. *  1949 ;r‘  •  •  t  //  , 

*  • 

Research  shows  differences  in  frozen  butter  cake  and  sponge  cake,  B.  Meyer, 

R.  Buckley,  and  R.  Moore.  Refrig,  Eng.  57(4) :  340-34.2,  3^8,  392.  1949* 

*  »•  '  *  1 

*  •  *  .  * 

Phosphatic  animal-feed  supplement,  D.E..  Williams,  F.L«_  MacLeod,  E.  Morrell 

and  Homer  Patrick.  Ind.  &  Eng.  Chem.  4l(7  ):1396-l400.  1949. 

* '  ■  '  »  .  . 


r 


TEXAS  -r 


Development  of  safe  methods  for  cann  ing  blackeye  peas  at  home,  S*  Sover,  A* 
B.  Smith,  M.P,  Shepperd  and  E.G.  Crawford*  Texas  Sta*  Bui*  707»  26p*  19^6* 
Abs.  in  Texas  Progress.  Rpt s.  1142,  3P*  19^>*  ■.  '  * 

The  amino  acid  composition  of  meat  and  some  other  foods*-- If  Arginine,  his¬ 
tidine,  isoleucine,  leucine,  lysine ,  methionine,  phenylalanine ,  threonine,;' 
tryptophan,  and  valine,  C*M*  Lyman  and  K*A*  Kuiken*  ! Texas*  Sta*  Bui*  708,. 
31u.  1949. 


Problems  of  rural  health  in  Texas,  D.  Russell.  Texas  Sta. , Prog*  Rpt*  ll6l, 
2p.  Processed.  1949* 

Trends  in  the..Texas  farm  populat ion,  ..1949 ,  W*C$;  Rohrer*  Texas  Sta*  Prog* 
Rpt*  1184,  Processed*  1949*! 

Retention  of  B  vitamins  after  large-scale  cooking  of  meat* — I,  Suitability 
of  left  and  right  muscles  for  retention  studies,  S.  Cover,  E.M.  Dilsaver  and 

R. M,  Hays.  Food  Res,  13(6) ; 472-474.  1948*  .  \ 

*  «  1 

Effect  of  thiamin  retention  of  adding  a* carbohydrate  vegetable  to  beef  stew, 

S.  Cover  and  W.H.  Smith*  Food  Res.  13(6) : 475-481*  1948.  ,  ,  • 

Retention  of  B  vitamins  in  beef  and  veal  after  home  canning  and  storage,  S. 
Cover,  E.M.  Dilsaver  and  R*M.  Hays.  Food  Res*  l4 ( 2)  :10'+-108,  1949* 

Relationship  between  rate  of  gain anc|  ..tenderness  of  beef , ;P*T.  Marion,  S, 
Cover,  O.D.  Butler  and  J*H.'  Jones.  Texas  Prog.  Rpt.  .1189,  4p*  Processed. 
1949.  *  ’  ‘ 


Comparison  of ’some  nutriehtS  and  yield  of  four  varieties . of  turnip  greens, 

J.  Whitacre,  G-.*S.  Frap®  and  'S.H*  'Yarnell.  Jour*  Airier.  Dietet.  Assoc*  25(3)* 


229-235.  1949. 


Magnesium  deficiency  in  the  sexualdy  mature  rat,  G.P.  Barron,  P*B.  Pearson 
and  S.D.  .-Brown.  Proc.  Soc.  Exptl.  Biol,  and  Med.  69 Cl )  2 1 28 •  1948. 

Magnesium  in  the  nutrition  of  .  the  rabbit.,  H.O.  KunkeT  and  P.B*.  Pearson.  Jour. 
‘Rutr.  *36(6) :657~666.  19^>. 

Value  of  urea  in  the  diet  o.f  rabbits,  0.  Cleese  and  P.B, . Pearson.  Proc*  Soc* 
Exptl.  Biol,  and  Med.  69C2) : 377-379.  1943* 

Histological  manifestations  of  a  magnesium  deficiency  in  the  rat  andjrabbit, 
G.P.  Barron,  S.O.  Brown  and  P.B.  Pearson,  "  Proc*  Soc.  Exptl*  Biol*  "and  Med*; 

70(2):220-223*  1949. 

'Effect 'of  succinylsulfathiozQle  on  the  urinary  exeretion  of  folic  acid  by 
the  rabbit,  R.E.  ’Simpdon,  B. S.  Schwei'gert,*  and  P.B.'  Pearson.  Proc.  Soc.  llxptl. 
Biol,  and  Med*  7Q(4):6ll-6l6.  1949*  ; . ...... 

•  5  •  .  »  ,  %  v  •  •  *  -v»-'  s+t  »•  f  ,  •  %  ..  *  ^  t  1  ./  »k,  1  '  .  *•*  „  * 

,  . :  .  ..  .  .  .  . 

' ;  1  **  r  »  •  ’  •  *  . 

Effect  of  fat  in  the  diet  of  rats  on  their  growth  and  their  excretion  of  amino 
acids,  P.B.  Pearson  and  F*  Panzer.  Jour,  Uutr,  3^(2) : 257~265*  1949* 


TEXAS*-  Co  nt  i  nue  d  -35— 

Intestinal  synthesis  of  niacin “and  the  metabolic  interrelationship  of  tryp¬ 
tophan  and  niacin  in  the  rabbit,  0.  Olcese,  P.B.  Pearson  and  P.  Sparks.  Jour. 
Nutr.  39(1)293-105.  1949. 

Southern  peas  and  other  legume  seeds  as  a  source  of  protein  for  the  growth 
of  rats,  L.R.  Richardson.  Jour.  Nutr.  3^(4) : 451-462.  194S. 

;  *  *  f  t  •  *  ’  ", 

Effect  of  food  supplements  on  growth,  reproduction  and  lactation^  P.B,  Jun- 
queira  and  B.S.  Schweigert.  Jour.  Amer,  Bietet.  Asso  c.  25(l)s46~49.  19^9* 

-  *■  v  ,  ,  ,  *  .  • 

Essential  amino  acid  composition  of  spy  bean  meals  prepared  from  twenty  strains 
of  soy  beans,  K.A,  Kuiken  and  C.M.  Lyman.  Jour.  Biol.  Chem.  177(l) *  29-36.  19^9* 

Comparative  studies  in  riiacin ‘me tabolism,  W.A.  Perlzweig,  “F.  Rosen,  I.G.  Led- 
er,  S.  Hunter  and  P.B.  Pearson.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl. 

Biol.  )  8(l):  Ft.  I,  236,  1949.  • 

The  effect  of  A-tryotophan  on  the  utilization  of  the  1  isomer  by  some  lactic 
acid  bacteria,  J.M.  Prescott,  B.S.  Schweigert,  C.M.  Lyman  and  K.A.  Kuiken. 

Jour.  Biol.  Chem.  178(2) : 727-732.  1949. 

Comparative  study  of  growth  factors  for  some  lactic  acid  bacteria,  C.M.  Lyman 
arid  J.M.  Prescott.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  8(l): 

Pt.  I,  220-221.  1949.  *  : 

Peroxidizing  and  Carotene  bleaching  substance  in  bacon  adipose  tissues,  R, 
Reiser.  Jour.  Amer.  Oil  Chem.  26(3)  •  116-120.  194-9*  *  '  ‘ 

Spectro photometric  and  chromatographic  investigations  of  the  oil  of  S  apium 
Sebiferum,  P.T,  Huang,  R.T.  Holman,  and  W.M.  Potts.  Jour.  Amer.  Oil  Chem. 

Soc.  36 (8): 405- 407.  1949, 

*  *  •'*  %  1  ■  »  A  ,  »  *  . 

The  vitamin  content  of  blackeye  and  purple  hull  peas,  R.F.*  Cain.  Fruit  Prod» 

Jour,  and  Amer,  Food  Mfr.  28(ll):33m,  350*  1949* 

*  *  *  *  .  • 

•  '  "  UTAH 

Progress  reports  in  Utah*  Sta.  Bui.  Bien.  Rpt,  for  1946-1948,  p.  5-6*  3.2,  13- 
14. '"1949.  *•  *  ■  ;  ‘ 

»  * 

The  vitamin  content  of  peas  as  influenced  by  maturity,  fertilizers  and  variety, 

E.B.'  Wilcox  and  K.E.  Morrell..'  Utah  Sta,  Bui.  337,  l6p.  [1949]. 

•  *  **  . 

Utah  born  students  have  more  decayed,  filled  and  missing  teeth  than  out-of- 
state  students,  E.B.  Wilcox,  F«,D.  Walker,  and  D.A*  Greenwood.  Farm  and  Home 
Sci.  ” [Utah  Station]  10(2):l4-15,  1949*  '  v  / 

Survey  shows  ripe  peaches  are  preferred  by  consumers,  E.W.  Lamborn.  Farm  and 
Home  Sci.  [Utah  Station]  10(2)?5,  l4.;  1949. 

To  prevent  darkening  and  off-flavor  of  apple  juice,  S.W.  Edgecombe.  Quick 
Frozen  Foods  ll(6)  :53,  84.  1949.  "•  '  : 

Concentration  of  BBT  in  the  blood  and  tissues  of  sheep  fed  varying  levels  of 

BBT,  J.R.  Harris,  C.  Biddulph,  B.A,  Greenwocd,  L.E.  Harris.  M.J.  Bryson,  W. 
Binna,  M.L.  Miner  and  L.L.  Madsen.  Arch.  Biochem.  21  ( 2) :  370-376*  1949*- 
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The  extrahepatic  conversion  of  carotene  to  vitamin  A,  R.F.  Krause  and  H.B. 
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A  paradoxical  relationship  between  serum  level  and  liver  content  of  vitamin 
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Vitamin  content  of  field-pea  products:  retention  of  thiamin  and  riboflavin 
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Biological  value  of  the  oroteih  and  the  mineral,  vitamin,  and  amino  acid  con- 
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Effect  of  insulin,  adrenal  cortical  hormones,  salt  and  dalanine  on  carbohy¬ 
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»  -  •  •  ,  '  ■ 

*  • 
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Influence  of  autoclaving  dry  peas  on  some  properties  of  the  proteins,  R.J. 
Evans  and  J.L.  St,  John*  Cereal  Chem*  2^(6) :  377-3S5.  1948, 
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Problems  relating. to  the  removal  of  DDT  spray  residue  from  apples. — I,  Effect 
of  washing  on  removal  of  DDT  residue,  K.  C.  Walker.  Jour.  Agric.  Ees.  78(lO)s 
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The  effect  of  abrasion  on  breaking  strength  and  elongation  of  fifty-eight 
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F.  Steele,  H.E.  Sauberlich,  M.S.  Reynolds  and  C.A.  Baumann.  Jour.  Biol.  Chem 
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Effect  of  cooking  on  the  folic  acid .content  of  eggs,  F.  Hanning  and  M.L.  Mitt 
Jour.  Amer.  Dietet.  Assoc.  25(3) *  226-228.  1949* 

Decrease -in  the  storage  of  thiamine  in  tissues  from  supplementing  the  diet 
with  live  bakert s  yeast,  F.H.  Fung,  R.J.  Aaness,  and  H.T,  Parsons. #  Abs.  in 
Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl,  Biol.)  8(l):  Pt.  I,  3^3*  1949* 
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Human  urinary  and  fecal  elimination  of  vitamin  B^and.  4-pyr.idoxic  acid  on  a 
controlled  diet,  H.  Linkswiler  and  M.S.  Reynolds.  Abs.  in  Fed.  Proc.  (Fed. 
Amer.  Soc.  Exptl. •Biol.)  8(l):  Pt.  I , ; 389.  1949; • 
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Influence  of  dietary  proteins  on  the  urinary  excretion  of  amino  acids  by  hu¬ 
man  subjects,  B.F.-- Steele,  M.S".  Reynolds  and-  C'.A.  Baumann-*  Abs.  in  Fed.  Proc 
(Fed*.  Amer.  Soc.  Exptl.  Biol.).  8(l):  Pt.  I,  898.,  1949.  ..... 
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Influence  of  pteroylglumatic  acid  administration  upon  fecal  riboflavin  values 
in  human  subjects,  L.M.  Odland,  D.M.  Otto  and  H.T.  Parsons.  Proc.  Soc.  Exptl 
Bipl,  and.  Med.  -70(3)- 438-440.  1949*  , 
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Stability  of  riboflavin  in  eggs  to  cooking  and  to  light,  F»  Hanning,  B.A. 
Schick  and  E.J..Seim.(  Food  Res.  14(3): 203-208.  1949. 

The  availability  of  vitamins  from  yeasts. — V,  Differences  in  the  influence 
of  live  yeast  on  the  absorption  of  pure  thiamine  hydrochloride,  pure  ribofla¬ 
vin  and  nitrogen  by  human  subjects,'  and  the  effect  of  distribution  of  the  vi¬ 
tamin.  doses, . M.  Garber,-  M.M.  Marquettes,  and  H.T.  Parsons.  Jour.  Nutr.  38 

(2):.225-236..  1949. 

A  comparison  of  strains  of staphloccoci  isolated  from  foods,  D.L.  Husseman  and 
Tanner.  Food  Res.  l4(2):91-97.  1949. 

Investigation  of  rotenone  and  benzene  hexachloride  -dusts  for  the  control  of 
insect  extoparasites  on  sheep,  R.J.  Dicke,  A.L.  Pope,  R.W.  -Bray  and  F.  Hanning 
Jour.  Agric.  Res.  78(12): 565-569*  19^9* 

Procedures  that  reduce  darkening  of  cooked  potatoes,  F.  Bowman  and  F.  Hanning. 
Jour.  Agric.  Res.  78(12) : 627-636.  19^9* 

Differences  in  adult  contacts  with  children,  H. C.  Dawe,  H.  Berger,  and  D. 
Ekern.  Jour.  Home  Econ.  4l(2)s87-88o  1949. 

The  enzymatic  liberation  of  pantothenic  acid,  J.B,  Neilands  and  F.M.  Strong. 
Arch.  Biochem.  19( 2) : 287-291.  1948. 

Concentration  of  bound  pantothenic  acid,  J.B.  Neilands,  H.  Higgins,  and  F.M* 
Strong.  Abs.  in  Fed.  Proc.  (Fed.  Amer*  Soc.  Exptl.  Biol.)  8  (l) :  Pt.  I,  232, 
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Liberation  of  amino  acids  from  raw  and  heated  casein  by  acid  and  enzyme  hydro¬ 
lysis,  L.V.  Hankes,  W.H.  Riesen,  L.M.  Henderson  ani  C.A.  ‘Elvehjem,  Jour.  Biol 
■Chem.  176(2):46 7-476.  1948. 

Antagonism  of  amino  acids  in  the  growth  of  lactic  acid  bacteria,  W.L.  Brick- 

-  son,  L.M.  Henderson,  I,  Solhjell  and  C.A.  Elvehjem.  Jour.  Biol.  Chem.  176(2): 
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Studies  on  growth  of  mice  fed  rations  containing  free  amino  acids,  K.H.  Maddy 

-  and  C.A.  Elvehjem.  Jour.  Biol.  Chem.  177(2) : 577-590.  1949. 
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Excretion  of  amino  acids  by  mice  fed  'certain'  deficient  diets,.  H.E.  Sauberlich 
and  C.A.  Baumann..  Arch.  Biochem.  20( 2) : 305-31^*  19^9* 

Mechanism  of  histidine’  syhthesis  in  lactic  acid  bacteria,  K.P.  Broquist  and 
E.E.  Snell.  Fed.  Proc.  (Fed.’  Amer.  Soc.  Exptl.  Biol.)  S(l):  Pt.  1,  188.  19^9* 

,  Effects  of  va.rio.us  amino  acids  on  rats  receiving  niacin-tryptophan  deficient 
rations,  L.V.  Hankes,  L.M.  Hoiderson,  and  C.A.  Elvehjem.  .Abs,  in  Fed.  Proc. 
(Fed.  Amer.  Soc.  Exptl.  Biol.)  8(l):  Pt.  I,  38^385.  1949,  > 

.Influence  of  heating  on  the  liberation  of  certain  amino  acids  from  whole  soy 
beans,  H. C.  Hon,  W.H.  Riesen  and  C.A.  Elvehjem.  Proc*  Soc.  Exptl.  Biol,  and 
Med.  70(3):4l6-4l9.  1949.  ' 
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The  influence  of  fasting  and  nitrogen  deprivation  on  the  concentration  of 
free  amino  acids  in  rat  plasma,  L.M.  Henderson,*  F*E*  Schurr,  and  C.A.  Elvehjem. 
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A  microbiological  determination  of  alanine,  H.E.  Sauberlich  and  C.A.  Baumann. 
Jour.  Biol.  Ch«ri#Jl77(2) *545-551.  1949. 

The  net  utilization  of  ammonium  nitrogen  by  the  growing  rat,  H.A.  Hardy  and 
G.  Feldott.  Jour.  Biol.  Chem.  I 79 Cl): 509-510.  1949. 

Response  of  dogs  to  liver  extracts  containing  the  pernicious  anemia  factor, 

Vi.R.  Ruegamer,  W.L.  Brickson,  N.J.  Torbet,  and  C.A.  Elvehjem.  Jour.  Nutr. 

-36(4) s 425-435.  194s.  ' 
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The  growth  response  of  chicks  to  antipernicious  anemia  preparations,  C.A, 

Ni-chol ,  a*R.  Robblee,  W.W.  Cravens  and  C.A.  Elvehjem.  -  Jour,  Biol.  Chem.  177 
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An  improved  assay  for  a  growth  factor  in  liver  extracts,  W.D.  Register,  W.R, 
Ruegamer  and  C.A.  Elvehjem*  Jour.  Biol.  Chem.  177(l)‘*  129-134*  1949* 
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The  use  of  conjugase  preparations  in  the  microbiological  assay  of  folic  acid 
A.  Screenivasan,  A.E.  Harper  and  C.A.  Elvehjem.**-  Jour.  Biol.  Chem.  1 77(  1 ) * 
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Activity  of  vitamin  Bp2  in  t-he  growth  of  chicks,  C.A.  Nichol,  L.S.  Dietrich, 
W.W..  Cravens  , and  C. A.-  Elvehjem.  Proc.  Soc.  Expil.  Biol,  and  Med,  7O(l)*40— 
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Variations  in  the  -vitamin  B^  ‘Content  of  selected  samples  of  pork  ad  beef  mus¬ 
cle,  W.D.  Register,  U.J.  Lewis,  H.T.  Thompson  and  C*A.  Elvehjema*  Proc.  *Soc. 
Exptl.  Biol,  and  Med.  70(1  ):l67~l68.  1949*. 
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Effect  of  folic  acid,  liver  extract  and  vitamin  B]_ 2  on  hemoglobin  regeneration 
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Effect  of  oats,  oat  products  and  fat  on  the  intestinal  synthesis  for  biotin 
in  mature  fowl,,  J.R,  Couch,'  M.L.  Sunder  C.A.  Elvehjem  and  J.G.  Halpin*  Jour. 
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Release  of  free  and  bound  forms  of  biotin  from  proteins,  J.P.  Bowden  and  W.H. 
Peterson.  Jour.  Biol.  Chem,  178(2) : 533-542.  1949* 
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Metabolic  functions  of  biotin. — .1,  The  role  of  biotin  in  bicarbonate  utiliza¬ 
tion  by  Lactobacillus  arabino.ais  studied  with  Cj_4,  H.  A.  Lardy,  R.Lu  Potter, 
and*  R.H.  Burris'.'-— II,  The  fixation  of  carbon  dioxide  by  normal  and  biotin-de¬ 
ficient  rats,  P.R*  MacLeod, and  H. A. ,  Lardy.— Ill, The  synthesis- of  citrulline 
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The  influence  of  coprophagy.'-on:  the*,bibtini  and  fplic  acid  requirement  s  of  t  he 
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The  vitamin  A  activity  of  certain  carotenoids  in  the  chick,,  R.M.  ^Johnson,'  R 
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Effect  of  feeding  moderate  levels  of  commercially  agenized  flour  to  dogs, 
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